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THE EXPERIENCED 


Engliſh Houſekeeper, 
FOR THE USE AND EASE OF 
Ladies, Houſekeepers, Cooks, &c. 


WRITTEN PURELY FROM PRACTICE, 


AND DEDICATED TO THE 


HON, LADY ELIZABETH WARBURTON, 
Whom the Author lately ſerved as Houſekeeper : 


Conſiſting of near Nine Hundred Original Receipts, molt of which 


never appeared in print, 


PART I. Lemon Pickle, Browning 
for all Sorts of made Diſhes, Soups, 
Fiſh, Plain Meat, Game, Made 
Dithes both hot and cold, Pyes, 
Puddings, &c. 


PART II. All Kinds of Confec 
tionary, particularly the Gold and 
Silver Web for covering of ſweet— 
meats and a deſert of ſpun Sugar; 


with Directions to ſet out a Table 
in the moſt elegant Manner, and 
in the modern Taſte; Floating 
Iſlands, Fiſh-ponds, Tranſparent 
Puddings, Trifles, W hips, &c. 


PART III. Picklinz, Pottirg 


and Collaring, Wines, Vine- 
gars, Catſups, Diſtilling, with 
two moſt valuable Receipts, 
one for refining Malt Liquors, 
the other for-curing Acid Wines, 
to which are now firſt added, 
A few FAMILY RECEIPTS 
for the Cure of Ague, Con- 
ſumption, Aſthma, and ſomo 
other Complaints —and a cor- 
rect Liſt of every Thing in 
Seaſon for every Month in the 
Year, | 


— —— 
THE TWELFTH EDITION. 
WITH AN ENGRAVED HEAD OF THE AUTHOR ; 
Alſo Two Praxs of a GRAND TABLE of Two Covers ; and 


A curious new invented FikE Srovx, wherein any common Fuel may be 
burnt inſtead of Charcoal, 4 


BY ELIZABETH RAFFALD., 
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LONDON: 
PRINTED FOR R. BALDWIN, NO. 47, IN PATER-NOSTTR ROW. 


M DCC XCLX., 


TO THE HONOURABLE 


LADY ELIZABETH WARBURTON. 


Ply ew me, honoured madam, to 
lay before you a work, for which 
I am Xp of obtaining your Lady — 
{hip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted withthe practice I have 
had in the Art of Cookery, ever ſince I 
left your Ladyſhip's family, and have 
often ſolicited me to publiſh for the 
inſtruction of their houſekeepers. 


As I flatter myſelf I had the happineſs 
of given ſatisfaction, durin g my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex be 
honoured with the favourable opinion 
of ſo good a judge of propriety and 
elegance as your Ladyſhip. 


I am not vain enough to propoſe 
adding any thing to the Experienced 
4a 2 Houſe- 
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DEDICATION. 


Houſekeeper, but hope theſe receipts 
(written purely from practice) may be 


of uſe to young perſons who are willing 
to improve themſelves. 


I rely on your Ladyſhip's candour, 
and whatever Ladies favour this book 
with reading it, to excuſe the plainneſs 
o: the ſtyle; as, in compliance with the 
deſire of my fr iends, I have ſtudied to 
expreſs myſelf ſo as to be underſtood 
by the meaneſt capacity, and think my- 


ſelf happy in being allowed the honour 
of — 


MADAM, 
Your Ladyſhip's 


Moſt dutiful, 
Moſt obedient, 


And molt humble Servant, 


ELIZA PETH RAFFALD. 


Preface to the Firſt Edition. 


HEN I reflet upon the number of 
books already in print upon this ſubject, 
and with what contempt they are read, I cannot 
but be apprehenſive that this may meet the ſame 


fate from ſome, who will cenſure before they 
either {ee it or try its value. | 


Therefore the only favour I have to beg of 
the Publick is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
I am perſuaded, if carefully followed, will an- 
ſwer their expectations; as I can faithfully aſ- 
{ure my friends, that they are truly written from 
my own experience, and not borrowed from 
any other author, nor gloſſed over with hard 
names or words of high ſtyle, but written in 
my own plain language, and every ſheet carefully 
peruſed as it came from the preſs, having an op- 
portunity of having it printed by a neighbour, 
whom I can rely on doing it the ſtricteſt juſtice, 
without the leaſt alteration. 


The whole work being now completed to 
my wiſhes, I think it my duty to render my 
moſt ſincere and grateful thanks to my moſt 
noble and worthy friends, who have already 
ſhown their good opinion of my endeavours to 
{ſerve my ſex, by railing me ſo large a ſubſcription 
which far exceeds my expectations. I have 
not only been honoured by having above eight 
hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all their intereſts in this 
laborivus undertaking, which I have at laſt ar- 
rived to the happineſs of compleating, though 
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at the expence of my health, by being too 
ſtudious, and giving too cloſe application. 


The only anxious with I have left is, that my 
worthy friends may find it uſeful in their families, 


and be an inſtructor to the young and ignorant, 
as it has been my chiefeſt care to write in as 
plain a ſtyle as poflible, fo as to be underſtood 


by the weakeſt capacity. 


I am not afraid of being called extravagant, 
if my reader does not think that I have erred on 


the frugal hand. 


I have made it my ſtudy to pleaſe both the eye 
and the palate, without uſing pernicious things 
for the ſake of beauty. 


And though I have given ſome of my diſhes 
French names as they are only known by. thoſe 
names, yet they will not be found very expenſive, 
nor add corgpolitions but as plain as the nature 


of the diſh will admit of. 


The receipts for the confectionary are ſuch 
as I daily fell in my own ſhop, which any Lady 


may examine at pleaſure ; as I ſtill continue my 


', beſt endeavours to give ſatisfaction to all who 


are pleated to favour me with their cuſtom. | 


It may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
keeper, and had an opportunity of travelling 
with them ; but finding the common ſervants 
generally 10 ignorant in dreſſing meat, and a 
good cook ſo hard to be met with, put me upon 


ſtudying the art of cookery, more than perhaps 
2 I other- 
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I otherwiſe would have done: always endeavour- 
ing to join economy with neatneſs and elegance 
being ſenſible what valuable qualifications theſe 
are in a houſekeeper or cook; for of what uſe 
is their ſkill, if they put their maſter or lady 
to an immoderate expence in dreſſing a dinner 
for a ſmall company, when at the ſame time a 
prudent manager would have dreſſed twice the 
number of diſhes for a much greater company, 


at half the coſt. 


I have given no directions for cullis, as I have 
found by experience, that lemon pickle and 
browning anſwer both for beauty and taſte (at 
a trifling expence) better than cullis, which is 
extravagant : for had I known the uſe and value 
of thoſe two receipts when I firſt took upon me 
the part and duty of a houſekeeper, it would 
have ſaved me a great deal of trouble in making 
gravy, and thoſe I ſerved a deal of expence. 


The number of receipts in this book are not 
ſo numerous as in ſome others, but they are 
what will be found uſeful and ſufficient for 
gentleman's family—neither have I medd ed 
with phyſical receipts, leaving them to the 


phyſician's ſuperior judgment, whoſe proper 
province they are, 
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Deſcription of the PLATE. 
HE Plate is the deſign of three ſtove-fires for the kitchen 


that will burn coals or embers inſtead of charcoal 
(which I always found expenſive, as well as pernicious to the 
cooks) and will carrv off the ſmoke of the coals and ſteam, 
and ſmell of the pots and ſtew pans ; the coals are burnt in caſt 
iron pots, flat at the bottom, with bars. 

AA, Fronts of the ſtove. 

BB, Top of the ſtove, which is covered all over with caſt 
iron. 

CC, Stove- pots, in which the fire is made. 

D, The form of the pot, with two vents caſt in them ſix 
inches deep at the top, and three wide, as expreſſed at HH in 
the ot, and to let the fmoke through at HH in the flues. . 

E, Carried from there through the back wall to the KNCHER 
chimney, as expreſſed in the lower plan. 

FF, Back wall. 

G, The chimney breaſt, betwixt which and the back wall 


the ſteam riſes, and goes off into the kitchen chimney by a vent 
made into it. 


HH, Vents in the pot. 
II, Draughts for the fire, and to receive the aſhes. 
The ſcale will give the dimenſions. 
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THE EXPERIENCED 


Engliſh Houſe-Keeper. 


\ x HEN you make any kind of ſoups, 
particularly portable, vermicelli, or 
brown gravy ſoup, or any other that 

has roots or herbs in, always obſerve to lay 
your meat in the bottom of your pan with 
a good lump of butter; cut the herbs and 
roots ſmall, lay them over your meat, cover 
it cloſe, ſet it over a very flow fire, it will 
draw all the virtue out of the roots or herbs, 
and turn it to a good gravy, and give the 
ſoup a very different flavour from putting wa- 


ter in at the firſt: when your gravy is al- 


moſt dried up fill your pan with water, when it 
begins to boil take off the. fat, and follow the 
directions of your receipt for what ſort of ſoup 
you are making: when you makg old peas 
ſoup take ſoft water, for green peas hard is 
the beſt, it keeps the peas a better colour : 
when you make any white ſoup don't put in 
cream till you take it off the fire: always 
diſh up your ſoups the laſt thing; if it be a 
| B 


gravy 


2 THE EXPERIENCED , 


| gravy ſoup it will ſkin over if you let it ſtand ; 
if it be a peas ſoup it often ſettles, and at the top 
looks thin. 


To make PORTABLE SOUP for Travellers. 


TAKE three large legs of veal, and one of 
beef, the lean part of half a ham, cut them in 
ſmall pieces, put a quarter of a pound of but- 
ter at the bottom of a large caldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off the 
green leaves of five or ſix heads of celery, waſh 
the heads quite clean, cut them ſmall, put them 
in with three large carrots cut thig, cover the 
caldron cloſe, and ſet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, ſet it on the fire 
again and let it boil flowly for four hours, 
then ſtrain it through a hair ſieve into a clean 
pan, and let it boil three parts away, then ſtrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep ſcumming 
the fat off very. clean as it riſes) till it looks 
thick like glue; you muſt take great care when, 
it is near enough that it don't burn; put in 
Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand to the next day, and cut it out 
with round tins a little larger than a crown 
piece; lay the cakes on diſhes, and ſet them in 
the ſun to dry ; this ſoup will anſwer beſt to be 
made in froſty weather; when the cakes are dry 
put them in a tin box with writing paper be- 
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ENGLISH HOUSE-KEEPER. 3 


twixt every cake, and keep them in a dry place ; 
this is a very uſeful ſoun to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake and a little falt, it will 
make a-good baſon of broth. A little boiling 
water poured on it will make gravy for a 
turkey or fowls, the longer it is kept the bet- 
ter. VN. B. Be crreful to keep turning the 
cakes as they dry. 


To nate a TRANSPARENT Soup. 


TAKE a leg of veal, and cut off the meat 
as thin as you can; when you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of a pound of mace, half a pound 
of Jordan almonds blanched and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered cloſe, the 
next day put it into a well tinned ſauce- pan and 
let it boil flowly till it 1s reduced to two quarts ; 
be ſure you take the ſcum and fat off as it riſes, 
all the time it is boiling ; ſtrain it into a punch 
bowl, let it ſettle for two hours, pour it into 

a clean ſauce-pan clear from the ſediments, if 
any at the bottom ; have ready three ounces of 
rice boiled in water; if you like vermicelli 
better, boil two ounces, when enough, put it 
in and ſerve it up. 


To mate a HARE Sour. 


CUT a large old hare in ſmall pieces, and 
put it in a mug with three blades of mace, a 
= 2 little 
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little ſalt, two large onions, one red herring, 
ſix morels, half a pint of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then ſtrain it into a toſſing pan, have 
ready boiled three ounces of French barley, or 
ſago, in water; ſcald the liver of the hare in 
boiling water two minutes; rub it through a 
hair ſieve with the back of a wooden ſpoon ; pug 
it into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, ſet it over the fire, 
keep ſtirring it but don't let it boil; if you 
don't like liver, put in criſped bread ſteep'd in 
red wine, This is a rich ſoup, and proper for 
a large entertainment; and where two ſoups are 
required, almond or onion ſoup for the top, and 
the hare ſoup for the bottom. 


To matte a rich VERMICELLI SOUP. 


INTO a large toſſing-pan put four ounces 
of butter, cut a knuckle of veal, and a ſcrag 
of mutton into ſmall pieces, about the ſize of 
walnuts; flice the meat of a ſhank of ham, 
with three or four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 
chovy ; cover the pan clole up, and ſet it over a 
flow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
ſame pan, and take care it don't burn, then 

our in four quarts of water, let it boil gently 
till it is waſted to three pints, then ſtrain it, and 


put 
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ENGLISH HOUSE-KEEPER 5 


put the other gravy to it, ſet it on the fire, add 
to it two ounces of vermicelli, cut the niceſt 
part of a head of celery, Chyan pepper and ſalt, 
to your taſte, and let it boil for four minutes ; 
if not a good colour, put in a little browning, lay 
a ſmall French roll in the ſoup diſh, pour in 
the ſoup upon it, and lay ſome of the vermicelli 
over it. 


To make an Ox CutErk Sour. 
FIRST. break the bones of an ox cheek, 


and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
ſlime, waſh it out very well, then take a large 
ſtew-pan, put two ounces of butter at the 
bottom of the pan, and lay the fleſh fide of the 
cheek down, add to it half a pound of a ſhank 
of ham cut in ſlices, and four heads of celery, 
pull off the leaves, waſh the heads clean, and 
cut them in with three large onions, two car- 
rots, and one parſnip ſliced, a few beets cut 


ſmall, and three blades of mace, ſet it over a 


moderate fire a quarter of a: hour; this draws 
the virtue from the roots, which gives a pleaſant 
ſtrength to the gravy. 

I have made a good gravy by this method, 
with roots and butter, only adding a little 
browning to give it a pretty colour: when the 
head has ſimmered a quarter of an hour, put to it 
ſix quarts of water, end let it ſtew till it is re- 
duced to two quarts : if you would have it eat 
like ſoup, ſtrain and take out the meat and 
other ingredients, and put in the white part of a 
head of celery cut in ſmall pieces, with a little 

B 3 browning 
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browning to make it a fine colour, take two 
ounces of vermicelli, give it a ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. | 

If you would have it eat like ſtew, take up 
the face as whole as poſſible, and have ready 
cut in ſquare pieces, a boiled turnip and carrot, 
a ſlice of bread toaſted and cut in ſmall dices, 
put in a little Chyan pepper, and ſtrain the ſoup 
through a hair ſieve upon the meat, carrot, tur- 
nip and bread, to ſerve it up. | 


To make ALMOND SOUP. 


TAKE a neck of veal, and the ſcrag end 
of a neck of mutton, chop-them in ſmall pieces, 
put them in a large toſſing pan, cut in a turnip 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduged to two quarts, ſtrain it through 
a hair ſieve into a clear pot, then put in tix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 


your taſte, have ready three ſmall French rolls, 


made for that purpoſe, the ſize of a ſmall tea- 
cup; if they are larger they will not look well, 
and drink up too much of the ſoup ;. blanch a 
few Jordan almonds, and cut them length ways, 
ſtick them round the edge of the rolls flant- 
ways, then ſtick them all over the top of the 
rolls, and put them in the tureen ; when diſhed 
up pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog : ſome French cooks give 
this ſoup the name of hedge-hog ſoup. . 
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To make SOUP a-la reine. 


TAKE a knuckle, of veal, and three or four 
ounds of lean beef, put to it fix quarts of water 
with a little falt, when it boils ſcum it well, 
then put in fix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek, and 
a little thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
ſieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into a clear pan; boil half a pint of cream 
and pour on it the crumbs of a half-penny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poflible, 
putting in now and then a little cream to pre- 
vent them from oiling, then take the yokes of 
{ix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and peur it to your 
almonds, ſtrain it through a fine hair fieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew-pan, and add more cream to 


make it white; ſet it over the fire, keep ſtirring 


it till it boils, ſcum off the froth as it riſes, 
ſoak the top of two French rolls in meled but- 
ter in a ſtew-pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot and put it 
to the roll in the bottom of the tureen, put 


your ſoup on the fire, keep ſtirring it till ready 


to boil, then pour it into your tureen, and ſerve 
„ B 4 it 
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it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds, or it will 
ſpoil it, and take care it does not curdle, 


To make Ox10n" Sour. 


BOIL eight or ten large Spaniſh onions in 
milk and water, change it three times, when 
they are quite foft, rub them through a hair 
fieve, cut an old cock in pieces, and boil it for 
gravy with one blade of mace, ſtrain it, and 
pour it upon the _ of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and falt to your taſte: a few heads of 
aſparagus or ſtewed ſpinage, both make it eat 
well and look very pretty: grate a cruſt of 
brown bread round the edge of the diſh, 


To make WHiTE ONION Sour. 


TAKE thirty large onions, boil them in five 
quarts of water with a knuckle of veal, a blade 
or two of mace, and a little whole pepper ; when 
your onions are quite ſoft take them up, and 
rub them through a hair ſieve, and work half a 
und of butter with flour in them ; when the 
meat is boiled ſo as to leave the bone, ſtrain the 
liquor to the onions, and boil it gently .for half 
an hour, ſerve it up with a coffee cup full of 
cream and a little falt, be ſure you ſtir it when 
you put in the flour and butter, for fear of its 
burning. 
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To make BRoOowN ON ION Sour. 


SKIN and cut round ways in flices fix large 
Spaniſh onions, fry them in butter till they are 
a nice brown, and very tender; then take them 
out and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling water, boil them one hour 
and ſtir them often, then add pepper and ſalt to 
your taſte, rub the crumbs of a penny loaf 
through a colander, put it to the ſoup, ſtir it 
well to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you ſend it 
up beat the yolks of two eggs, with two ſpoon- 
fuls of vinegar, and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chooſe it.— 
N. B. It is a fine ſoup, and will keep three or 
four days. : | 


To make GREEN PEAs Soup. 


SHELL a peck of peas, and boil them in 
ſpring water till they are ſoft, then work them 
through a hair fieve, rake the water that your 
peas were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, _ 
a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire and let it boil one hour and a half; 


then ſtrain the gravy into a bowl and mix it 


with the pulp, and put in a little juice of ſpi- 
nage, which muſt be beat and ſqueezed through 


a cloth, put in as much as will make it look a 


pretty 
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pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, flice in 
the whiteſt part of the head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 
of bread and cut it in little ſquare pieces, cut 
a little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in ſlices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon : have 
ready boiled as for eating a pint of young 
| peas, and put them in the ſoup, with a little 
4 chopped mint if you like it, and pour it into 

your tureen. | 


4 
Ji make a Common PEAs Soup. 


TO one quart of ſplit peas put four quarts of 
ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 
quarts, then work it through a dolander, with 
a wooden ſpoon, mix a little flour and water, 
and boil it well in the ſoup, and ſlice in another 
head of celery, Chyan pepper and falt to your 
taſte; cut a ſlice of bread in ſmall dice, fry 
them a light brown, and put them in your diſh, 
then pour the ſoup upon it. 


r _ 


— — 


P 


To make a PE AS SOUP for Lent. 


PUT three pints of blue boiling peas into 
five quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ftick 
in a clove at each end, a carrot and a parſnip 
{liced in, with a bunch of ſweet herbs, bail 


I them 
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them all together, till the ſoup is thick, ftrain 
it through a colander, then ſlice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and ſalt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup upon it, 
and a little dried mint if you chooſe it. 


Gravy So thickened with YELLOw Peas. 


PUT a ſhin of beef to fix quarts of water 
with a pint ef peas and fix onions, ſet them 
over the fire, and let them boil geatly till all the 
juice be out of the meat, then ſtrain it through 
a ſieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and falt to your taſte, then put in a little celery, 
and beet leaves, and boil it till they are tender. 


To make a WI TE Prtas Sour. 


TO four or five pounds of lean beef and fix 
quarts of water put in a little falt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them till 
the meat is quite tender, then ſtrain it through 
a hair fieve, and rub the pulp of the peas 
through the fieve, ſplit the blanched part of 
three goſs lettuces into four quarters, and cut 
them about an inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew-pan that will hold your ſoup, and put the 
lettuce and mint into the butter with a leek ſliced 
very thin and a pint of green peas, ſtew them 

a quarter 
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| a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 


ſtew them a quarter of an hour longer ; then put 

in your ſoup and as much thick cream as will 4 

make it white, keep ſtirring it till it boils; fry a 

French roll in butter a little criſp, put it in the þ 

bottom of the tureen, and pour your ſoup over it. , 

To make GREEN PEAs Sour without MEAT. 
IN ſhelling your peas ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through a colander, then put the liquor 

and what you ſtrained through to the young ] 

peas, which muſt be whole, and ſome whole t 

pepper, mint, a little onion ſhred ſmall, put t 

them in a large ſauce-pan, with near a pound of 6 

butter, as they boil up ſhake in ſome flour, c 

then put in a French roll fried in butter, to the 2 

ſoup ; you muſt ſeaſon it to your taſte with alt, li 

and herbs, when you have done ſo, add the v 

| young peas to it, which muſt be half boiled tl 
1 firſt ; you may leave out the flour if you don't 
| like it, and inſtead of it put in a little ſpinage, 
| and cabbage lettuce, cut ſmall, which muſt be 

firſt fried in butter, and well mixed with the | 

broth. P 

a 

To make an excellent WHITE Soup. f 

TO fix quarts of water put in a knuckle of al 

, veal, a large fowl, and a pound of lean bacon, Pt 

and half a pound of rice, with two anchovies, ni 

a few pepper corns, two or three onions, a ro 

bundle of ſweet herbs, thrce or four heads of th 


celery 
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celery in ſlices, ſtew all together, till your ſoup is 
as ſtrong as you chooſe it, then ſtrain it through 
a hair ſieve into a clean earthen pot, let it ſtand 
all night, then take off the ſcum, and pour it 
clear off into a toſſing pan, put in half a pound 
of Jordan almonds beat fine, boil it a little and 
run it through a lawn ſieve, then put in a pint 
of cream and the yolk of an egg,—Make it 
hot, and ſend it to the table. 


To make WIT E Sour a ſecond Way. 
BOIL a knuckle of veal and a fowl, with a 


little mace, two onions, à little pepper and falt, 
to a ſtrong jelly, then ſtrain it and ſcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chickens 
and toaſted bread cut in pieces ; if you do not 
like the eggs, you may put in a large handful of 


vermicelli half an hour before you take it off 
the fire. n 


To make CRaw-Fisny Sour. 
BOIL half a hundred of freſh craw-fiſh, 


pick out all the meat, which you mult ſave, take 
a freſh lobſter and pick out all the meat, which 
you mult likewiſe ſave, pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water with four 
pounds of mutton, a pint of green ſplit peas, 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper, and ſalt, Stew them on a flow 


fire 
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j fire till all the goodneſs is out of the mutton 
3 and ſhells, then ſtrain it through a fieve, and 


put in the tails of your craw-fiſh and the lob- 
ſter meat; but in very ſmall pieces, with the 
red coral of the lobſter, if it has any; boil it 
half an hour, and juſt before you ſerve it up 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times, when you put it in, 
ſend it up very hot; but don't put too much 
ſpice in it.—N, B. Pick out all the bags and 
the woolly part cf your craw-fiſh before you 
pound them. 


To make PARTRIDGE SOUP. 


TAKE off the ſkins of two old partridges, 
cut them into ſimall pieces with three ſlices of 
ham, two or three onions ſliced and ſome ce- 
lery, fry them in butter till they are as brown as 
they can be made without burning, then put 
them into three quarts of water with a few pep- 
per corns, boil it flowly till a little more than a 
pint is conſumed, then ſtrain it, put in ſome 
ſtewed celery and fried bread. 


--— — —_ — _ 
— — — — _— 
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CHAT 10, 


Obſervations on DRESSING FISH. 


them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 
and bread crumbs; be ſure your dripping, 
hog's- 


JW HEN „ou fry any kind of fiſh, waſh | 
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hog's-lard, or beef ſuit, is boiling before yqu put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
when you have fried your fiſh, always lay them 
in a diſh or hair ſieve to drain, before you diſh 
them up; boiling fiſh ſhould always be waſhed 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water ; boil all kind 
of fiſh very ſlowly, and when they will leave 
the bone they are enough ; when you take them 
up ſet your fiſh plate over a pan of hot water 


to drain, and cover it with a cloth or cloſe 


cover, to prevent it from turning their colour; 


ſet your fiſh-plate in the inſide of your diſh, 


and ſend it up, and when you fry parſley, be 
ſure you pick it nicely, wath it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
very criſp and a fine green. 


To dreſs a TURTLE of an hundred weight. 


Cut off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it, (which is the callepee 
or fowl) take out the hearts, livers, and lights 
and put them by. themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callepaſh) cut the fleſhy part into pieces, about 
two inches $quare, but leave the fat part, which 
looks green, (it is called the monſieur) rub it 


firſt with ſalt, and wath it in ſeveral waters to 


make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 


— — „% . i. — 
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wine, and four quarts of ſtrong veal gravy, a 
lemon cut in ſlices, a bundle of ſweet herbs, a 
tea- ſpoonful of Chyan, ſix anchovies waſhed and 
picked clean, a quarter of a pound of beaten 
mace, a tea-ſpoonful of muſhroom powder, 
and half a pint of eſſence of ham if you have 
it, lay over it a courſe paſte, ſet it in the oven 
for three hours ; 'when it comes out, take off the 
lid and ſcum off the fat, and brown it with a 
falamander.—T bzs 7s the bottom diſh. 

Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and 
put them into a toſſing pan with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom catſup, * Chyan and ſalt, an 
onion ſtuck with cloves, and a bunch of ſweet 
herbs: a little before it is enough, put in an 
ounce of morels, the ſame of we ſtew 
them gently over a flow fire for two hours; 
when they are tender, put them into. another 
toſſing pan, thicken your gravy with flour and 
butter and ſtrain it upon them, give them a 
boil and ſerve them up. This tis à corner 
diſh. 

Then take the thick or large part of the fins, 
blanch them in warm water, and put them in a 
tolling pan, with three quarts of ſtrong veal 


gravy, a pint of Maderia wine, half a tea- 


ſpoonful of Chyan, a little ſalt, half a lemon, 
a little beaten mace, a tea ſpoonful of muſh- 
room powder, and a bunch of ſweet herbs : let 
them ſtew till quite tender, they will take two 

hours 
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hours at leaſt, then take them up into another 
toſſing pan, ſtrain your gravy, and make it 
pretty thick with flour and butter, then put in 
a few boiled forcemeat balls, which muſt be 
made of the veally part of your turtle, left out 
for that purpoſe; one pint of freſh muſhrooms, 
if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters, ſhake them over the fire five or 
ſix minutes, then put in half a pint of thick 
cream, with the yolks of ſix eggs beaten ex- 
ceeding well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil ; 
diſh up your fins with the balls, muſhrooms, 
and artichokè-bottoms over and round them. 
mT his is the top diſh. | 

Then take the chicken part, and cut it like 
Scotch collops, fry them a light brown, then 


put in a quart of veal gravy, ſtew them gently. 


a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters ; thicken your gravy, it 
muſt be neither white nor brown, but a pretty 
gravy colour; fry ſome oyſter patties and lay 
round it. This is a corner diſh to anſwer the 
ſmall fins. 

Then take the guts (which is reckoned the 
beſt part of the turtle) rip them open, ſcrape 
and waſh them exceeding well, rub them well 
with falt, waſh them through many waters, 
and cut them in pieces two inches long, then 
icald the maw or paunch, take off the ſkin, 
ſcrape it well, cut it into pieces about half an 
inch broad and two inches long, put ſome of 


C 5 
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the fiſhy part of your turtle in it, ſet. it over a 
flow charcaol fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh. 
room catſup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thick- 
en it with flour, mixed with a little veal gravy, 

ut in half an ounce of morels, a few force. 
meat balls, made as for the fins; diſh it up, and 
brown it with a ſalamander, or in the oven. 
This ts the corner diſh. 

Then take the head, ſkin it, and cut it in two 
pieces, put it into a ſtew-pot with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
ſhalot, a ſlice of beef beaten to pieces, and a 
bunch of ſweet herbs, ſet them in a very hot 
oven, and let it ſtand an hour at leaſt, when it 
comes out ſtrain it into a tureen for the middle 
of the table. 

Then take the hearts and lights, chop them 
very fine, put them in a ſtew-pan with a pint 
of good gravy, thicken it. and ſerve it up; lay 


the head in the middle, fry the liver, lay it 


round the head upon the lights, garniſh with 
whole flices of lemon. — /i 7s the fourth 
corner diſb. 

N. B. The firſt courſe ſhould be of turtle only, 
when it is drefled in this manner: but when it is 
with other victuals, it ſhould be in three different 
diſhes; but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 


your turtle the night before you want it, or very 


early next morning, that you may have all your 
oo diſhes 
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diſhes going on at a time. Gravy, for a turtle 
a hundred weight, will take two legs of veal, and 
two ſhanks of beef. | 


J dreſs 4 TURTLE about thirty pounds weight. 


WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
you do not burſt the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themſelves, and ſlit them open with a penkaife, 
2nd waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſkin ; as you do 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee; cut the meat off 
the ſhoulders and hack the bones, and ſet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and falt, let it ſtew about three hours, then 
{train it and put the fins by for uſe, the next 
morning take ſome of the meat you cut off the 
ſhoulders and chop it ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet- marjoram, 
parſley, Chyan, and falt to your taſte, and three 
or four glaiſes of Madeira wine, ſo ſtuff it un- 
der the two fleſhy parts of the meat, and it you 
have any left, lay it over 'to prevent the meat 
from burning, and then cut the remainder of the 


meat and the fins in pieces the ſize of an egg, 
CA ſeaſon 


— widow. 


20 THE EXPERIENCED 


ſeaſon it pretty high with Chyan, falt, and a 
little nutmeg, and put it into the the callipaſh, take 
care that it be ſewed or ſecured up at the end, 
to keep in the gravy, then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and flour, put ſome of it to 
the turtle, and ſet it in the oven with a well 
buttered paper over it to keep it from burning, 
and when it is about half baked ſqueeze in the 


juice of one or two lemons and ſtir it up. Cal- 


lipaſh or back will take half an hour more bake. 
ing than the callipee, which two hours will do; 
the guts muſt be cut in pieces two or three inches 
long, the tripe in leſs, and put into a mug of 
clear water, and ſet in the oven with the cal- 
lipaſh, and when it is enough and drained from 
the water, it is to be mixed with the other parts 
and ſent up very hot. 


To dreſs a Cop's HEAD and SHOULDERS. 


TAKE out the gills and the blood clean 
from the bone, waſh the head very clean, rub 
over it a little ſalt, and a glaſs of alegar, then 
lay it on your filh plate; when your water 
boils throw in a good handful of ſalt, with 
a glaſs of alegar, then put in your fiſh, and 
let it boil gently half an hour; if it is a large 
one three quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with butter ; when the froth begins 
to riſe, throw over it ſome very fine whit: 
bread crumbs ; you muſt keep baſting it all the 

time 
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time to make it froth well; when it is a fine 
white brown, diſh it up, and garniſh it with a 
lemon cut in ſlices, ſcrape horſe radiſh ; bar- 
berries, a few ſmall fiſh fried and laid round it, 
or fried oyſters; cut the roe and liver in ſlices, 
and lay over it a little of the lobſter out of the 
ſauce in lumps, and then ſerve it. 


* 


To make ſauce for the Cop's HEAD. 


TAKE a lobſter, if it be alive ſtick a 
ſkewer in the vent of the, tail to keep the 
water out and throw an handful of ſalt in the 
water, when it boils put in the lobſter, and 
boil it half an hour; if it has ſpawn on, pick 
them off, and pound them exceeding fine in a 
marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobſter, pull it in bits, and put it 
in your butter, with a meat ſpoonful of lemon 
pickle, and the ſame of walnut catſup, a ſlice 
of an end of a lemon, one or two ſlices of horſe- 
radiſh, as muck beaten mace as will lie on a ſix- 
pence, falt and Chyan to your taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon and ſerve it up in your ſauce boat..— 
N. B. If you can get no lobſter, you may make 
ſhrimp, cockle, or muſcle ſauce the ſame way; 
if there can be no kind of ſhell- fiſn got, you 
then may add two anchovies cut ſmall, a 
ſpoonful of walnut liquor, a large onion ſtuck. 
with cloves, ſtain it and put in the ſauc2- 
boat, 
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Second way to dre a Cop's HEAD. 


TAKE out the gills and blood clean from 
the back-bone, waſh it well, and put it on your 
plate: when your water boils, put in two 
handfuls of falt, and half a pint of alegar, it 
will make your fiſh firmer, then put in the cod'; 
head; if it is of a middle fize, it will take an 
hour's boiling ; then take it up, and {ſtrip off 
the ſKin gently, dredge it well with flower, and 
lay lumps of butter on it; if it ſuits you better 
you may ſend it to the oven, and if it is not 
brown all over, do it with a ſalamander : make 
your gravy ſauce to it, and ſerve it up. 


To dreſs young CopLINS Ae SALT FISU. 


TAKE young codlins, gut and dry them 
well with a cloth, fill their eyes full of falt, 
throw a little on the back bone, and let them 
lie all night, then hang them up by the tail a 
day or two: as you have occaſion for thern, 
boil them in ſpring water, and drain them well, 
diſh them up, and pour egg ſauce on them and 
ſend them to the table. 


To dreſs a SALT Cop. 


STEEP your falt fiſh in water all night with 
a glaſs of vinegar, it will fetch out the ſalt, and 
make it eat like freſh fiſh ; the next day boil it; 
when it is enough, pull it in flakes into your 
dich, then pour egg ſauce over it, or parſnips | 
boiled and beat fine with butter and cream ; 
ſend it to the table on a water plate, for it will 
toon grow cold, 
7 
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To make EGG SAVCE à for SALT Cop. 


BOIL your eggs hard, firſt half chop the 
whites, then put in the yolks, and chop-them 
both together, but not very ſmall, put them into 
half a pound of good melted butter, and let it 
boil up, then put it on the fiſh. 


To dreſs Cop SouNnDs. 


STEEP your ſounds as you do the ſalt cod, 
and boil them in a large quantity of milk and 
water, when they are very tender and white 
take them up, and drain the water out, then 


pour the egg ſauce boiling hot over them, and 


ſerve them up. 


To dreſs Cop Sou xps ide little TUuRKEYS. 


BOIL your ſounds as for eating, but not too 
much, take them up and let them ſtand till they 
are quite cold, then take a forcemeat of chop- 
ped oyſters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, ſalt, and the yolks of 
two eggs, fill your ſounds, with it, and ſkewer 


them up in the ſhape of a turkey, then lard them 


down each fide, as you would do a turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter : when they are enough 
pour on them oyſter ſauce; three are are ſufficient for 


a fide diſh ; garniſh with barberries; it is a pretty 


tide diſn for a large table, for a dinner in Lent. 


To boil SALMON CRIMP. 


SCALE your ſalmon, take out the blood, 
wath it well, and lay it on a fiſh-plate, put your 
C 4 Water 
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water in a fiſh-pan with a little ſalt: when it 
boils put in your fiſh for half a minute, then 
take it out for a minute or two ; when you have 
done it four times, boil it until it be enough ; 
when you take it out of the fiſh-pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water ; fry ſome ſmall fiſhes 
or a few ſlices of ſalmon, and lay round it; gar- 
niſh with ſcraped horſe-radiſh and fennel. 


To make ROLLED SALMON. 
TAKE a fide of ſalmon when ſplit and the 


bone taken out and ſcaled, ſtrew over the inſide 
pepper, ſalt, nutmeg, and mace, a few chopped 
oyſters, parſſey, and crumbs of bread, roll it up 
tight, put it into a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 
pour over it.—Garniſh with fennel, lemon, and 


horſe-radiſh. 


To make Sauce for a SALMON. 
BOIL a bunch of fennel and parſley, chop 


them ſmall, and put it into ſome good melted 
butter and ſend it to the table in a ſauce- boat; 
another with gravy ſauce. 

To make the gravy ſauce, put a little brown 
gravy into a ſauce-pan, with one anchovy, a 
tea ſpoonful of lemon pickle, a meat ſpoonful 
of liquor from your walnut pickle, one or two 
ſpoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour; a ſtick of horſe- 
radiſh, a little browning and ſalt; boil them 
three or four minutes, thicken it with flour and 
a good lump of butter, and ſtrain it through a 

3 hair 


f 
. 
( 
( 
\ 
1 
\ 
1 
t 
d 
{ 
( 
7 


- 
e 
1 
P 
a 
d 
d 


ENGLISH HOUSE-KEEPER. 2g 


hair fieve.——N. B. This is a good ſauce for 
moſt kinds of boiled fiſh 


To boil a TURBOT. 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with alegar, it will make it firmer, then lay it 
on your fiſh-plate, with the white ſide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and ſcum it well, or it will diſcolour the 
ſkin ; when it is enough, take it up and drain it, 
take the cloth carefully off, and flip it on your 
diſh, lay over it fried oyſters or oyſter patties, 
ſend in lobſter or gravy ſauce in ſauce- boats, 
Garniſh it with criſp parſley and pickles. 
N. B. Don't put in your fiſh till your water boils, 


To boil a PIKE with a pudding in the belly. 
TAKE out the gills and guts, waſh it well, 


then make a good forcemeat of oyſters chopped 
fine, the crumbs of half a penny loaf, a few ſweet 
herbs, and a little lemon peel ſhred fine, nut- 
meg, pepper, and falt to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
ſew it up, ſkewer it round, put hard water in 
your fiſh-pan, add to it a tea cupful of vinegar, 
and a little falt : when it boils put in the fiſh; 
if it be a middle ſize, it will take half an hour's 
boiling : garniſh it with walnuts and pickled 
barberries, ſerve it up with oyſter ſauce in a 
boat, 


— 
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boat, and pour a little fauce on the pike. You 
may dreſs a roaſted pike the ſame way. 


To flew CARP white. 


WIE N the carp are ſcaled, gutted, and 
waſhed, put them into a ſtew-pan, with two 
quarts of water, halt a pint of white wine, a 
little mace, whole pepper, and falt, two onions, 
a bunch of ſweet herbs, a {tick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a ſlow ſtove, then put a gill of white 
wine into a ſaucepan with two anchovies chop- 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea cupful of the liquor the 
carp was ſtewed in; boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs, mixed with a little cream; when it boils 
up ſqueeze in the juice of half a lemon; dith up 
your Carp, and pour your ſauce hot upon it. 


To dreſs CARP the beſt way, and the ſauce. 
KILL your carp, and fave all the blood, ſcale 


and clean them very well, have ready ſome nice 
rich gravy made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onion, ſtrain it off 
before you ftew your fith in it, boil your carp 
firſt before you itew it in the gravy, be careful 
you don't boil them too much before you put 
in the carp, then let it ſtew on a ſlow fire about 
a quarter of an hour, thicken the ſauce with a 
good Jump of butter rolled in flour : garniſh 
your diſh with fried oyſters, fried toaſt cut 
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three corner ways, pleces of lemon, ſcraped 
horſe-radiſh, and the roe of the carp cut in 
pieces, ſome fried and the other boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 
you ſend it up; take care to diſh it up hand- 


; 

; ſomely and very hot. 

l 

, Another CARP SAUCE. 

a TAKE the liver of the carp clean from the 
e guts, and three anchovies, with a little parſley, 
(A thyme, and one onion, chop all theſe ſmall to- 
a gether, then take half a pint of Rheniſh wine, 
k four ſpoonfuls of elder vinegar, with the blood 
de of the carp, put all theſe together to ſtew gently, 
8, and put it to the carp, which muſt firſt be 


boiled in water, a little ſalt, and a pint of wine; 
take care not to do it too much after the carp is 
put in the ſauce : garniſh with fried oyſters, fried 
toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fried: if you don't 
like elder vinegar, any other ſort will do. 


— * 


To make WHITE FISH SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 
peel; when it has boiled five or fix minutes, 
ſtrain it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your fiſh. 


To 
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To make a very nice Sauce for moſt forts of Fisn. 


TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh, when it is boiled enough put it 
in a fauce-pan, and put in a whole onion, one 
anchovy, a ſpoonful of catſup, and a glaſs of 
white wine, thicken it with a good lump of 
butter rolled in flour, and a ſpoonful of cream ; 
if you have oyſters, cockles or ſhrimps 
put them in after you take it off the fire, 
(but it is very good without) you may uſe red 
wine inſtead of white by leaving out the 
cream. 


To mage LOBSTER SAUCE. 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 


the water, cut your lobſter in very ſmall pieces, 


ſtew it all together tenderly with anchovy, and 
{ſend it up hot. 


To make LozsTER SAUCE another way. 


BRUISE the body of a lobſter into thick 
melted butter and cut the fleſh into it in ſmall 
pieces, ſtew all together and give it a boil, ſea- 
fon with a little pepper, falt, and a very ſmall 
quantity of mace. 
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To flew CARP or TENCH. 


GUT and ſcale your fiſh, waſh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew pan, with a quart of water, 
and one quart of red wine, a meat ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catſup, a little muſhroom 

owder, and Chyan to your taſte, a large onion 
{tuck with cloves, and a ſtick of horfe-radith, 
cover your pan cloſe to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh; then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and ſtrain it over 
your fiſh: garniſh them with pickled mujh- 
rooms and ſcraped horſe-radith, put a bunch of 
pickled barberries, or a ſprig of myrtle in their 
mouths, and ſend them to the table. 

It is a top diſh for a grand entertainment. 


To dreſs a STURGEON. 


TAKE what ſize of a piece of ſturgeon you 
think proper, and waſh it clean, lay it all night 
in ſalt and water, the next morning take it out, 
rub it well with alegar, and let it lie in it for two 
hours, then have ready a fiſh-kettle full of boil- 
ing water, with one ounce of bay falt, two large 
onions, and a few ſprigs of ſweet marjoram ; 
botl your ſturgeon till the bones will leave the 


fiſh, 


— 
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fiſh, then take it up, take the ſkin off, and flour 
it well; ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown; 
then diſh it up, and pour into the diſh the ſame 


ſauce as for the white carp ; garniſh with criſp 


parſley and red pickles. 
This is a proper diſh for the top or middle. 


To roaſt large EELs or LAMPREYS ith a pud- 
ding in the belly. 


SKIN your eels or lIampreys, cut off the head, 
take the guts out, and ſcrape the blood clean 
from the bone, then make a good forcemeat of 
oyſters or ſhrimps chopped ſmall, the crumbs of 
half a penny loaf, a little nutmeg and lemon peel 


| ſhred fine, pepper, ſalt, and the yolks of two 


eggs, put them in the belly of your fiſh, ſew it 
up, turn it round on your diſh, put over it 
flour and butter, pour a little water in your diſh, 
and bake it in a moderate oven; when it comes 
out take the gravy from under it, and ſcum off 
the fat, then ſtrain it through a hair fieve ; add to 
it a tea ſpoonful of lemon pickle, two of brown= 
ing, a meat ſpoonful of walnut catſup, a glaſs 
of white wine, one anchovy, and a lice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, ſend it up in a ſauce- boat, dith 
your fiſh: garniſh it with lemon and criſp 
parſley. 

This is a pretty diſh for either corner or ſide 
for a dinner, 
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To flew LAMPREYS. 


SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves, nutmeg and mace, 
not pounded too fine; and a little lemon peel 
ſhred fine; then cut ſotne thin ſlices of butter 
into the bottom of your ſauce- pan, put in the 
fiſh with half a pint of nice gravy, half the quan- 
tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter ſavory, 
pot marjoram, and an onion ſliced, ſtew them 
over a flow fire, and keep turning the lampreys 
till they are quite tender, when they are tender 
take them out and put in one anchovy, and thicken 
the ſauce with the yolk of an egg, or a little 
butter, rolled in flour, and pour it over the fiſn 
and ſerve them up.— N. B. Roll them round a 
kewer before you put them into the pan. 


To /iew FLOUNDERS, PLAICE, or SOLES. 


HALF try your fith in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
lowly a quarter of an hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a hair fieve, over the 
hih, and fend them up hot. -V. B. If you 
chooſe cockle or oyſter- liquor, put it in juſt be- 
tore you thicken the ſauce, or you may ſend 


oyſters, cockles, or ſhrimps in a ſauce- boat to 
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A good way to flew Fisn. 


MIX half a tumbler of wine with as much 
water as will cover the fith in the ſtew-pan and 
put in a little pepper and falt, three or four 
onions, a cruſt of bread toaſted very brown, 
one anchovy, a good lump of butter, and ſet 
them over a gentle fire, ſhake the ſtew-pan now 
and then that it may not burn; juſt before you 
ſerve it up, pour your gravy into a fauce-pan, and 
thicken it with a little butter rolled in flour, a 
little catſup and walnut pickle beat well to— 
gether till ſmooth, then pour it on your fiſh, 
and ſet it over the fire to heat, and ſerve it up 


Bot. 
To Soil MACKAREL. 


GUT your mackarel and dry them carefully 
with a clean cloth, then rub them ſlightly over 
with a little vinegar, - and lay them ſtraight on 
your fiſh plate (for turning them round often 
breaks them) put a little ſalt in the water when 
it boils; put them into your fiſh-pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a ſauce-pan, with two tea ſpoon- 
fuls of lemon pickle, one meat ſpoonful of wal- 
nut catſup, the ſame of browning, a blade or 
two of mace, one anchovy, a ſlice of lemon; boil 
them all together a quarter of an hour, then 
ſtrain it through a hair ſieve and thicken it with 
flour and butter; ſend it in a ſauce-boat, and 
parſley ſauce in another; diſh up your fiſh with 
the tails in the middle; garniſh it with ſcraped 
horſe-radiſh and barberries. F 
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To boil HERRINGS. | 
SCALE, gut, and waſh your herrings, dry 


them clean, and rub them over with a little 
vinegar ard falt, ſkewer them with their tails 
in their mouths, lay them on your fiſh plate, 


when your water boils put them in, they will 


take ten or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, lay 
round them ſcraped horſe-radiſh, parſley and 
butter for ſauce, 


To jry HrrRinGSs. 


SCALE, waſh, and dry your herrings well ; . 


lay them ſeparately on a board, and ſet them to 


| the fire two or three minutes before you want 


them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when your dripping 
or butter 1s boiling hot put in your fith, a few 
at a time, fry them over a briſk fire, when you 
have fried them all, ſet the tails up one againſt 
another in the middie of the diſh, then try a 
large handful of parſley criſp, take it out before 
it loſes its colour, lay it round them, and parſley 
ſauce in a boat ; or it you like onions better fry 
them, lay ſome round your diſh, and make onion 
ſauce for them; or you may cut off the heads 
after they are fried, chop them and put them 


into a ſauce-pan, with ale, pepper, falt, and an 


anchovy, thicken it with flour and butter, ſtrain 
it, then put it in a ſauce boat. 


D Te 
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To bake HERRINGS. 


WHEN you have cleaned your herrings as 
above lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of falt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 
them with alegar, tie ſtrong paper over the pot, 
and bake them in a moderate oven; if your ale- 
gar be good, they will keep two or three months; 


you may eat them either hot or cold. p [ 
1et 
To bake SPRATS. F boil 
RUB your ſprats with ſalt and pepper, and [Wthe: 
to every two pints of vinegar put one pint of red Hool 
wine, diſſolve a penny-worth of cochineal, lay Namo 
your ſprats in a deep earthen diſh, pour in as butt 
much red wine, vinegar, and cochineal as will 
cover them, tie a paper over them, ſet them in 
an oven all night, —They will eat well and keep G 
for ſome time. dry 
over 
To boil Sc ATE or Ray. then 
CLEAN your ſcate or ray very well, and cut butt 
it in long narrow pieces, then put it in boiling {With 
water with a little ſalt in it, when it has boiled a three 
quarter of an hour take it out, flip the ſkin off, them 
then put it into your pan again, with a little melt. 
vinegar, and boil it till enough; when you take eiſh 
it up ſet it over the water to drain, and cover it 
cloſe up, and when you diſh it, be as quick as 
poſſible, for it ſoon grows cold; pour over it wW 
cockle, ſhrimp, or muſcle ſauce, lay over it hit 
oyſter patties; garniſh it with barberries and er th 
In tc 


horſe-radiſh. 
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To fry SOLES. 


SKIN your ſoles as you do eels, but keep on 
their heads, rub them over with an egg, and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hogs-lard a light brown, ſerve them 
up with good melted butter, arid garniſh it with 


green pickles. 


Ty marinate Sol Es. 


BOIL them in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up. 
boil ſome ſpinage, and pound it in a mortar, 
1d then boil four eggs hard, chop the whites and 
d Volks ſeparate, lay green, white, and yellow 
amongſt the ſoles, ſerve them up with melted 
butter in a boat. 


. 
; 
N 


To bro] HA DDO CRS or WHITINGS. 


GUT and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt 
them well with flour, rub your gridiron with 
butter and Iet it be very hot when you lay the 
fin on, or they will ſtick, turn them two or 


da three times on the gridiron, when enough ſerve 
ff, ¶ them up, and lay pickles round them, with plain 
tle melted butter, or cockle ſauce, they are a pretty 
ke aich for ſupper, 

r 1t 


A ſecond Way. 


WHEN you have cleaned your haddocks or 
rhitings, as above, put them in a tin oven, and 
t them before a quick fire, when the ſkins be- 
in. to riſe take them off, beat an egg, rub it over 
D 2 them 
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them with a feather, and ſtrew over them a fey ar 
bread crumbs, dredge them well with flour, 

when your gridiron is hot rub it well with butt 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a litt 
cold butter over them, turn them as your fir 
requires until they are enough and a little brown, 
lay round them cockles, muſcles, or red cab. 
bage, you may either have ſhrimp ſauce or melteiſ 
butter. ; 


To fry SMELTS or SPARLINGS. 


DRAW the guts out at the gills, but leave ii 
the melt or roe, dry them with a cloth, beat a 
egg and rub it over them with a feather, the 
ſtrew bread crumbs over them, fry them with 
hogs-lard or rendered beef ſuet, when it is bull. 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them in a ſieve, 
when you diſh them put a baſon in the middk 
of your diſh with the bottom up, lay the tails « 
your fiſh on it, fry a handful of parſley in the fa 
your fiſh was fried in, take it out of water as you 
fry it, and it will keep its colour and criſp ſooner, 


put a little on the tails, and lay the reſt in lump Ta 
round the edge of the diſh ; ſerve it up with goollfl c.1, 
melted butter for ſauce. BF 
To fry PERCH or TROUT. 0 
WHEN you have ſcaled, gutted, and waſh g 3 
your perch or trout, dry them well, then li 
them ſeparately on a board before the fire, tw 
minutes before you fry them duſt them wal v 
with flour, and fry them a fine brown in rouge tels 


j dripping 
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fen acippings or rendered ſuet, ſerve them up with 
our, WF melted butter and criſped parſley. 

Itter 

ä th To dreſs PERCH in WATER SOKEY. 


SCALE, gut, and waſh your perch, put falt 


fir in your water, when it boils put in the fiſh, 
Wn; with an onion cut in flices, you muſt ſeparate 
cab. it into round rings, a handful of parſley picked 
eltel and waſhed clean, put in as much milk as will 


turn the water white, when your fiſh is enough, 
put them in a ſoup diſh, and pour a little of the 
vater over them with the parſley and the onions, 
then ſerve it up with butter and parſley in a boat; 
E onions may be omitted if you pleaſe. You may 
boil trout the ſame way. 


bull. To boil EELS. 

and SKIN, gut, and take the blood out of your 
rr eels, cut off their heads, dry them, and turn 
| 


them round on your fiſh plate, boil them in falt 
and water and make parſley ſauce for them. 


To pitch-cock EELs. 


SKIN, gut, and waſh your cels, then dry 
them with a cloth, ſprinkle them with pepper, 
falt, and a little dried ſage, turn them backward 
and forward, and ſkewer them, rub your grid- 
Iron with beef ſuet, broil them a good brown, 
put them on your diſh with good melted butter, 
and lay round fried parſley. 


ump 


| good 
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en la 
„ I 
| well 
Tod 


oping 


To broil EELS. 


WHEN you have ſkinned and cleanſed your 
eels as before, rub them with the yolk of an egg, 
3 ſtrew 
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ſtrew over them bread crumbs, chopped parſley, 
ſage, pepper, and ſalt, baſte them well with but. 
ter and ſet them in a dripping-pan, roaſt or 
broil them on a gridiron, ſerve them up with 
parſley and butter for ſauce. 


To boil FLOUNDERs, ond all Kinds of _ 
FLAT FlsH. 


CUT off the fins, and nick the brown ſides 
under the head, then take out the guts, and dry 
them with a cloth, boil them in ſalt and water; 
make either gravy, ſhrimp, cockle, or muſcle 
ſauce, and garniſh it with red cabbage, 


To flew OvsTERs, and all Sorts of - 
SHELL FISH. 


WHEN you have opened your oyſters, put 
their liquor into a toſſing pan with a little 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſlice of 
white bread, and cut it into three-cornered 
pieces, lay them round your diſh, put in a 
ſpoonful of good cream, put in your oyſters, 
and ſhake them round in your pan, you muſt 
not let them boil, for if they do it will make 
them hard and look ſmall ; ſerve them up in a 
little ſoup diſh or plate..—N. B. You may 
ſtew cockles, muſcles, or any ſhell fiſh the 
ſame way. 


To lets OvsTERs, CocxLEs, and MuscLrs. 


OPEN your fiſh clean from the ſhell, fave 


the liquor, and let it ſtand to ſettle, then ſtrain 
it 
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it through a hair ſieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper, 
and falt to your taſte, give them a ſingle boil, 
and ſerve them up.— N. B. You may make it a 


I fiſh ſauee by adding a glaſs of white wine juſt 


before you take it off the fire, and leaving out 
the crumbs of bread. 


To ſcollop OysTrRs. 
WHEN your oyſters are opened, put them 


in a baſon, and waſh them out of their own 
liquor, put ſome in your ſcollop-ſhells, ſtrew 
over them a few bread crumbs, and lay a lice 


| of butter on them, then more oyſters, bread 
| crumbs, and a ſlice of butter on the top, put 


them into a Dutch oven to brown, and ſerve 
them up in the ſhells. 


To fry OvsTERs. 


TAKE a quarter of an hundred of large oy- 
ſters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a 
ſpoonful of flour, and a little falt, dip in your 
oyſters, and fry them in hogs-lard a light brown; 
if you chooſe you may add a little parſley ſhred 
fine. N. B. They are a proper garniſh 
calves-head or moſt made 


diſhes. 


D 4 To 
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To make OYSTER LoaAvESs. 


TAKE ſmall French raſps, or you may make 
little round loaves, make a round hole in the 
top, ſcrape out all the crumbs, then put your 
oyſters into a toſſing pan, with the. liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 
five or {ix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carciully on again, ſet them in the 
oven to criſp. Three are enough for a fide 


diſh. 


To boil LoBSTERS. 
TAKE your lobſter, and put a ſkewer in the 


vent of the tail, to prevent the water from get- 
ting into the body of the lobſter, put it into a 
pan of boiling water, with a little ſalt in it, if it 
be a large one it will take half an hour's boiling ; 
when you take it out, put a lump of butter 
in a cloth, and rub it over, it will ſtrike the 
colour, and make it look bright. 


To roaff Logs T ERS. 


HALF boil your lobſter as before, rub it well 
with butter, and ſet it before the fire, baſte it 
all over till the theil looks a dark brown, {ſerve 
it up with good melted butter, 


Ir 
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To flew Logs TYERS or SHRIMPS. 


PICK your lobſters or ſhrimps in as large 


0 pieces as you can, and boil the ſhells in a pint 
g of water, with a blade or to of mace, and a 
. few whole pepper corns; when all the ſtrength 
| is come out of the ſhells and ſpice, ſtrain it, and 
to put in your lobſters or thrimps, and thicken it 
of with flour and butter and give them a boil ; put 
ks in a glaſs of white wine, or two ſpoonfuls of 
5 vinegar, and ſerve it up. 


To make LoBsTER PATTIES 7 garniſh Frs H. 


TAKE all the red ſeeds and the meat of a 
lobſter, with a little pepper, falt, and crumbs 
of bread, mix them well with a little butter, 


he make them up in ſmall patties, and put them in 
et- either rich batter or thin paſte, fry or bake 
22 W them, and garniſh your fiſh with them. 

839 To pickle STURGEON. 

ter 

155 CUT your ſturgeon into what ze pieces you 


pleaſe, wath it well, and tie it with mats; to 
every three quarts of water put one quart of 
old ſtrong beer, a handful of bay fali, and dou- 
le the quantity of common fait, one ounce of 


el! ginger, two ounces of black pepper, one ounce 
it of cloves, and one of Jamaica pepper, boil it 
rye till it will leave the bone, then take it up, the 


next day put in a quart of ſtrong ale alegar, and 
a little ſalt, tie it down, with itrong paper, and 
keep it for uſe.— Don't put your ſturgeon in 
till the water boils. 


To 
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To picle SALMON the Newcaſtle Way. 


TAKE a ſalmon about twelve pounds, gut 
it, then cut off the head, and cut it acroſs in 
what pieces you pleaſe, but don't ſplit it, ſcrape 
the blood from the bone, and waſh it well out, 
then tie it acroſs each way as you do ſturgeon, 
ſet on your fiſh-pan with two quarts of water, 
and three of ſtrong beer, half a pound of bay 
falt, and one pound of common falt, when it 
boils ſcum it well ; then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, leſt you ſtrip off the ſkin, 
and lay it on earthen diſhes; when you have 
done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts 
of ſtrong beer alegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two ounces of white ginger, 
fliced, boil them well together half an hour, 
then pour it boiling hot upon your fiſh, when 


cold cover it well with ſtrong brown paper.— 


This will keep a whole year, 


To pickle OvsT ERS. 


OPEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhell, wath them 
in theft own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into a ſauce-pan, put 
to it a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg fliced, a few white 
pepper corns, and a little ſalt, boil it five or ſix 

minutes, 
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minutes, ſcum it, then put in your oyſters, 
{immer them ten or twelve minutes, take them 
out, and put them in narrow-topped jars ; when 
they are cold, pour over them rendered mutton 
ſuet, tie them down with a bladder, and keep 
them for uſe. 


To pickle OysTERs @ ſecond May. 


OPEN the oyſters very carefully, and take 
off all the ſhells that ſticks to the fiſh, put 
them into a little water, and waſh the oyſters 
in it and ſtrain the liquor, boil it with a little 
vinegar, Whole pepper, ſalt, and mace, till it 
taſte of the ſpices, then put in the oyſters : if 
they are large they muſt boil eight minutes, if 
ſmall not ſo long ; put them into pickling-pots, 
when the liquor is cold pour it upon the oyſters. 
To half a hundred of oyſters put fix ſpoonfuls 
of water and four of very good vinegar, then tic 
bladders very claſe over them, 


To collar MACK AREL. 


GUT and lit your mackarel down the belly, 
cut off the head, take out the bones, take care 
you don't cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and falt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty minutes in vinegar, falt, and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ſtick to the 


fiſh, the next day take the cloth off your fith, 
put 


* 
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put a little more vinegar to the pickle, keep 
them for uſe; when you ſend them to the table, 
garniſh with fennel and parſley, and put ſome of 
the liquor under them. 


To pickle MACKAREL. 


WASH and gut your mackarel, then ſkewer 
them round with their tails in their mouths, 
bind them with a fillet to keep them from break 
ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of alegar, two or three blades of 
mace, a little whole pepper, and boil it all to- 
gether ; when. cold pour it on the fiſh, and tie 
it down cloſe, 


To pot SALMON. 


LET your falmon be quite freſh, ſcale and 
waſh it well, and dry it with a cloth, ſplit it up 
the back and take out the bone, ſeaſon it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot with half a pound of butter, tie it 
down, put it into the oven and bake it an hour, 
when it comes out, lay it on a flat diſh that the 
oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with 
the ſkin upwards, put a board over it, lay on a 
weight to preſs it till cold, then pour over it 
clarified butter ; when you cut it, the ſkin makes 
it look ribbed, you may ſend it to the table 
either cut in ſlices, or in the pot, 
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A ſecond way. 
WHEN you have any col: ſalmon left, take 


the ſkin off, and bone it, then put it in a mar- 
ble mortar, with a good eo clarified but- 
ter; ſeaſon it pretty high ut pepper, mace, 
and ſalt, ſhred a little fennel very imall, beat 
them all together excecding fine, then put it 
cloſe down into a pot, and cover it with clarified 
butter. 


To pot SMELTS or SPARLINGS, 


DRAW out the outs with a ſkewer under 
the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with alt, 
mace, and pepper, lay them in a pot, with half 
a pound of melted butter over them, tie them 
down, and bake them in a ſlow oven three quar- 


ters of an hour; when they are almoſt cold, 


take them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 
them for uſe. 


To pickle SMELTS or SPARLINGS. 


GUT them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their mouths, 
put falt in your water, when it boils put in your 
fiſn for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 
and a little alegar ; boil them all together, and 
when it is cold put in your fiſh, and keep them 
for uſe. 
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5 To collar EELS. 

CASE your cel, cut off the head, lit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 
blades of mace beat fine, a little pepper and falt, 
ſtrew over it a handful of parſley ſhred fine with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
ſweet marjoram, boil it ten minutes and let it 


ſtand till the next day, take off the cloth, and 


put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in flices ; gar- 
niſh with green parſley.—Lampreys are done 
the ſame way. 


To pickle COCKLES. 


WASH your cockles clean, put them in a 
ſauce- pan cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 
clear, then put the ſame quantity of wine 
vinegar and a little ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for uſe, You muſt 
pickle muſcles the ſame way. 
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To pot CHARS, 
CUT off the fins, and cheek-part of each 


| fide of the head of your chars, rip them open, 


take out the guts and the blood from the back- 


bone, dry them well in a cloth, lay them on a 
board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceeding well with 
qa cloth, pound mace, cloves, and nutmeg, very 


fine, throw a little in the inſide of them, and 


a good deal of falt and pepper on the outſide, 


put them cloſe down in a deep pot, with their 


| bellies up, with plenty of clarified butter over 
them, ſet them in the oven, and let them 
E ſtand for three hours; when they come out, 
pour what butter you can off clear, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the ſalt and 
pepper very carefully off, and ſeaſon them ex- 
ceeding well both inſide and out with the above 
ſeaſoning, lay them cloſe into broad thin pots 
for that purpoſe, with the backs up, then cover 
them well with clarified butter; keep them in 


| a cool dry place. 


- 


To pot EELS. 


SKIN, gut, and clean your eels, cut them 


in pieces about four inches long, then ſeaſon 


them with pepper, ſalt, - beaten mace, and a 


little dried ſage rubbed very fine, rub them 


well with your ſeaſoning, lay them in a brown 
pot, put over thein as much butter as will co- 
3 | ver 


with two blades of mace, a little white pepper 
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ver them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and 
half; take them out, when cold put them into 
ſmall pots, and cover them with clarified butter, 
N. B. You may pot lampreys the ſame 
8 


To pot LAMPREYS. 

TAKE lampreys alive, and run a ſtick N 
through their heads, and {lit their tails, hang 
them up by their heads and they will bleed at 
the tail end; when they have done bleeding, A, 
cut them open, take out the guts and wipe ; 
them until they are perfectly dry and clean, WT 
(you muſt not waſh them, with water) then rub 2 
them with pepper and ſalt, let them ſtand all — 
night, and wipe them exceedingly dry again, then ll * 
ſeaſon them with pepper, ſalt, mace, and a lit- . 
tle nutmeg, roll them up tight, put them in a 4 
pot with ſome butter, cover them up with MI: 
ſtrong paper, and bake them in a moderate 2h 
oven; when they are enough and near cold, 1 
drain out the butter from them, put them in = 


your potting pot, and cover them with clari- 
fied butter. 


To pot LOBSTERS. 


TAKE the meat out of the claws and belly 
of a boiled lobſter, put it into a marble mortar, 


and ſalt, a lump of butter the ſize of half an 
egg, beat them all together till they come to a 


paite, put one half of it into your pot, take the 
meat 
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der, meat out of the tail part, lay it in the middle 


da of your pot, lay on it the other half of your 
into paſte, preſs it cloſe down, pour over it clarified 
ter. butter, a quarter of an inch thick. N. B. 
ame 


To clarify butter, put your boat into a clean 
ſaucepan, ſet it over a ſlow fire, when it is 
melted, ſcum it, and take it off the fire, let it 
ſtand a little, then pour it over your lobſters ; 
take care you do not pour in the milk, which 


ck ſettles to the bottom of the ſaucepan. 

ang | . 

d at 

ng, Wl A receipt lo pot Lops TERS, which coff ten guimeas. 
ipe 


TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws 
(be careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of' mace, a ſmall nutmeg, 
and four or five cloves, with pepper and ſalt, 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
ſters and lay the reſt of the butter over them 
(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, only ſplitting the tails. When you 
have filled your pots as full as you chooſe, take a 
ſpoonful or two of the red butter they were baked 
in, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 

| E white 
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white wax in tlie remainder of the butter, and 
cover them. — 1. B. Lay a good deal of the 
red hard part in the pot to bake, to colour the 
butter, but do not put it in the potting pots. 


To pot SHRIMPS. 


PICK the fineſt ſhrimps you can get, ſeaſon 
them with a little beaten mace, pepper and ſalt 
to your taſte, and with a little cold butter pound 
them all together in a mortar till it comes to a 
paſte, put it down in ſmall pots, and pour oye: 
them clarified butter. 


T 

To caveach SOLES. it cl 

with 

FRY your ſoles in either oil or butter, boil e205 
ſome vinegar with a little water, two or three Nad 
blades of mace, a very few cloves, ſome black ar 


pepper and a little ſalt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay your 
fiſh in a deep pot, and ſlice a good deal of 
ſhalots or onions between each fiſh, throw your 
liquor over it, and pour ſome oil on the top: 
it will keep three or four months, made rich and 
fried in oil; it muſt be ſtopped well and kept 
in a dry place. Take out a little at a tine 
when you uſe it. 


To caveach Fisn. 


CUT your fiſh into pieces the thicknefs of i ' 
your hand, ſeaſon it with pepper and falt, let it I 
lie an hour, dry it well with a cloth, flour it, - 


and then fry it a fine brown in oil: boil a ſuffi- 
RE cient 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fiſh, add 


me fame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 


and liquor is quite cold, {lice ſome onion to lay 
in the bottom of the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh is put 


quite cold. 


A very good Way to preſerve Fisn. 


TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it and dip it in the yolks of 
00s, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
layers, mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries and ſalt, boil it till 
he garlick 1s tender, and the pickle will be 
enough; when it is quite cold pour it on your 
hh, with a little oil on the top, ſmall fifa are 
ac whole; cover it cloſe with a bladder. 


To pickle SHRIMPS. 


PICK the fineſt ſhrimps you can get, and 
wt them into cold alegar and falt, put them 


nto little bottles, cork them clole, and kee 
hem for ule, 5 125 


E 2 To 


up; the liquor muſt not be put in till it is 
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5 | th 
| To pot red and black MooR GAME. 
| PLUCK and draw them, and ſeaſon them pu 
with pepper, cloves, mace, ginger and nutmeg th 
j well beaten and ſifted, with a quantity of fal wh 
if not to overcome the ſpices, roll a lump of but. pu 
| ter in the ſeaſoning, and put it into the body | as 
| the fowls, rub the outſide with ſeaſoning, and an 
1 then put them into pots with the breaſt down. err 
if wards and cover them with butter, lay a paper, ha 
and then a paſte over them, and bake them til an 
* they are tender, then take them out and ya! 
3 them to drain, then put them into potting- pot thi 
| with the breaſt upward, and take all the buttu thi 
q they were baked in clean from the gravy an bo 
| pour upon them; fill up the pots with clari-M wi 
| fied butter, and keep them 1 in a dry place. co! 
| {cu 
bo 
thc 
for 
CHAP Mt + 
of 
Obſervations on ROASTING and BOILING. 1 
WIEN you boil any kind of meat, parti. = 
cularly veal, it requires a great deal oi of 
care and ncatneſs: be ſure your copper is veil h. 
clean and well tinned, fill it as full of ſoft water | 

as is neceſſary, duſt your veal well with fine 
ver 


fire; ſome chooſe to put in milk to make ſt 
white, but I think it is better without: if yout 


water happens to be the leaſt hard it curd 
| N the 


ö flour, put it into your copper, ſet it over a Jarg 
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the milk and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
atting it into the water when cold, it prevents 
the foulneſs of the water from hanging upon it ; 


when the ſcum begins to riſe, take it clear off, 


put on your cover, let it boil in plenty of water 
as flow as poſſible, it will make your veal riſe 
and plump : a cook cannot be guilty of a greater 
error than to let any fort of meat boil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal ; for inſtance, 
a leg of veal of twelve pounds weight will require 
three hours and a half boiling, the ſlower it boils 
the whiter and plumper it will be; when you 
boil mutton or beef, obſerve to dredge them well 
with flour before you put them into the kettle of 
cold water, keep it covered and take off the 
ſcum; mutton or beef do not require ſv much 
boiling, nor is it ſo great a fault if they are a little 
ſhort, but veal, pork, or lamb, are not ſo whole- 
ſome if they are not boiled enough; a leg of pork 
will require half an hour more boiling than a leg 
of veal of the ſame weight; when you boil beef 
or mutton, you may allow an hour tor every four 
pounds weight; it is the beſt way to put in your 
meat when the water is cold, it gets warm to the 
heart before the outſide grows hard, a leg of lamb 


of four pounds weight will require an hour and a 
half boiling. 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 
E 3 your 


better colour; obſerve always to have a briſk 


require time and care, to ſee the ends are roaſted 
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your dripping-pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 
it with freſh butter, it will make your meat 2 


clear fire, it will prevent your meat from dazing 
and the froth from falling, keep it a good diſtance 
from the fire, if the meat is ſcorched the outſide 
is hard, and prevents the heat from penetrating 
into the meat, and will appear enough before it 
be little more than half done. Time, diſtance, 
baſting often and a clear fire, is the beſt method 
I can preſcribe for roaſting meat to perfection; 
when the ſteam draws near the fire, it is a ſign of 
its being enough, but you will be the beſt judge 
of that from the time you put it down. Be care. 
ful when you roaſt any kind of wild fowl to keey 
a clear briſk fire, roaſt them a light brown, but 
not too much: it is a great fault to roaſt them 
till the gravy runs out of them, it takes off the 
fine flavour. —Tame fowls require more roaſting, 
they are a long time before they are hot through, 
and muſt be often baſted to keep up a ſtrong: 
froth, it makes them riſe better, and a finer co- 
lour.— Pigs and geeſe ſhould be roaſted before a 
good fire, and turned quick, —Hares and rabbits 


enough, when they are half roaſted, cut the 
neck ſkin, and let out the blood, or when they 


are cut up they often appear bloody at the 
neck. 


To 


. ⁵ 
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To roaſt a P16. 
STICK your pig juſt above the breaſt-bone, 


run your knife to the heart, when it is dead put it 
in cold water for a few minutes, then rub 1t over 

with a little roſin beat exceeding fine or its own 
| blood, put your pig into a pail of ſcalding water 
half a minute, take it out, lay it on a clean table, 
pull off the hair as quick as poſſible, if it does 
not come clean off put it in again, when you have 
got it all clean off, waſh it in warm water, then 
in two or three cold waters, for fear the roſin 
ſhould taſte; take off the four feet at the fir{t 
joint, make a ſlit down the belly, take out all the 
entrails, put the liver, heart, and lights to the 
pettitoes, waſh it well out of cold water, dry it 
exceedingly well with a cloth, hang it up, and 
when you roaſt it, put in a little ſhred ſage, a tea 
ſpoonful of black pepper, two of falt, and a cruſt 
of brown bread, ſpit your pig and ſew it up; lay 
it down to a briſk clear fire, with a pig- plate hung 
in the middle of the fire ; when your pig is warm, 
puta lump of butter in a cloth, rub your pig often 
with it while it 1s roaſting ; a large one will take 
an hour and an half: when your pig is a fine 
brown, and the ſteam draws near the fire, take a 
clean cloth, rub your pig quite dry, then rub it 
well with a little cold butter, it will help to criſp 
it; then take a ſharp knife, cut of the head, and 
take off the collar, then take off the ears and 
jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit out, then lay your 


E 4 pig 
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pig back to back on your diſh, and the jaw on 
each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and pour in your ſauce, 
and ſerve it up: garniſh with a cruſt of brown 
bread grated. 


To make SAUCE for a P16. 


CHOP the brains a little, then put in a tea- 
cupful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and falt, 
ſhake it over the fire, and pour it into your 
dith ; ſome like currants, boil a few and ſend 
them in a tea ſaucer with a glaſs of currant jelly 
in the middle of it. 


A ſecond way to make Pio SAUCE. 
CUT all the outſide off a penny loaf, then 


cut it into very thin flices, put it into a ſaucepan 
of cold water, with an onion, a few pepper 
5 corns and a little ſalt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
cream, make it hot, and put it into a baſon. 


To dreſs a Pid's PETTITOES. 


TAKE up the heart, liver and lights, when 
they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they are 


pretty tender, then take them out and ſplit 
them; 
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them; thicken your gravy with flour and but- 
ter, put in your mincemeat, a ſlice of lemon, a 
ſpoonful of white wine, a little ſalt, and boil it 
a little, beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg, put in your pettitoes, ſhake it over 
the fire, but do not let it boil ; lay ſippets round 
your diſh, pour in your mincemeat, lay the feet 
over them the ſkin fide up, and ſend them to 
the table. Ren a 


To boil a Goost with Onion SAvuce. 


TAKE your gooſe ready dreſſed, ſinge it and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceeding well with a cloth, ſeaſon it with pepper 
and falt, chop ſmall a large onion, a handful of 
ſage leaves, put them into your gooſe, ſew it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
water, Cover it cloſe, and let it boil ſlowly one 
hour. 


To flew Goost GIBLETS. 


CUT your pinions in twa, the neck in four 
pieces, flice the gizzard, clean it well, ſtew 
them in two quarts of water or mutton broth, 
with a bundle of ſweet herbs, one anchovy, 
a few pepper corns, three or four cloves a 
ſpoonful of catſup, and an onion; when the 
giblets are tender, put in a ſpoonful of good 
cream, thicken it with flour and butter, terve 
them up in a ſoup dith, and lay fippets round it. 

; To 
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To roaſt a GREEN GoosE. 


WIEN your gooſe is ready dreſſed put in 
a good lump of butter, ſpit it, lay it down, 
finge it well, duſt it with flour, baſte 1t well 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 
riſe better than if you was to baſte it out of the 
dripping- pan; if it is a large one it will take 
three quarters of ar» hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe is a nice 
brown, and diſh it up with a little brown gravy 
under it : garniſh with a cruſt of bread grated 
round the edge of your diſh. 


To make SAUCE for a GREEN Goosx. 


TARE ſome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a few codled 
gooſeberries, pour it into your ſauce-boats, and 
tend it hot to the table. 


To roaſt a STUBBLE Goos x. 


CHOP a few ſage leaves, and two onions 
very fine, mix them with a good lump of but- 
ter, a tea ſpoontul of pepper, and two of falt, 
put it in your gooſe, then ſpit it and lay it down, 
tinge it well, duſt it with flour; when it is 
thoroughly hot baſte it with freſh burter : if it 
be a large one it will require an hour and a halt 
before a good clear fire; when it is enough, 
dredge and baſte it, pull out the ſpit, and pour 
in a little boiling water, | , 

, 
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To make SAUCE for a Goos. 


PARE, core, and ſlice your apples, put 
them in a ſaucepan with as much water as will 
keep them from burning, ſet them over a very 
flow fire, keep them cloſe covered till they are all 
of a pulp, then put in a lump of butter, and ſugar 
to your taſte, beat them well and ſend them to 


the table in a china baſon. 


To bot] Ducks with Onion SAUCE. 


SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take them 
out, and ſmother them with onion ſauce. 


To make ON ION SAUCE. 


BOIL eight or ten large onions, change the 
water two or three times while they are boiling, 
when enough chop them on a board to keep 
them from growing a bad colour, put them in 
a laucepan with a quarter of a pound of butter, 
two ſpoonfuls of thick cream, boil it a little, 
and pour it over the ducks. 


To roaſt Ducks. 


WHEN you have killed and drawn your 
ducks, ſhred one onion, and a few lage leaves, 
put 
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put them into your ducks with pepper and ſalt, 
ſpit, ſinge, and duſt them with flour, baſte 
them with butter; if your fire be very hot they MW 


{ 
will be roaſted in twenty minutes, the quicker 
they are roaſted the better they eat ; juſt before 
you draw them, duſt them with flour, and . 
baſte them with butter, put them on a diſh, 

have ready your gravy made of the gizzards and 1 
1 pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catſup, the ſame of : 
browning, a tea ſpoonful of lemon pickle, and / 
one onion, ſtrain it, pour it on your diſh, and : 
ſend onion ſauce in a boat. 8 
{ 
; To boil a TURKEY with OYSTER SAUCE. al 
- LET your turkey have no meat the day be- 0 
>, fore you kill it, when you are going to kill it 12 
give it a ſpoonful of alegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt; when you have plucked it draw it at the be 
rump, if you can take the breaſt- bone out th 
nicely it will look much better, cut off the legs, th 
put the end of the thighs into the body of the lit 
rurkey, ſkewer- them down, and tie them with P. 
a ſtring, cut off the head and neck, then grate à of 
penny loaf,” chop a ſcore or more of oyſters fine, ip 
thred a little lemon peel, nutmeg, pepper, and oy 
lalt to your palate, mix it up into a light force- th. 
meat with a quarter of a pound of butter, a = 
ſpoonſul or two of cream, and three eggs, ſtuff 4 


the craw with it, and make the reſt into balls 
and boil them; ſew up the turkey, dredge it 
OS well pu 


ell 
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well with flour, put it into a kettle of cold wa- 
ter, cover it and ſet it over the fire, when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very ſlowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered, if it be of a middle ſize let it ſtand 
half an hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white ; when 
you diſh it up, pour over it a little of your oyſter 
ſauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat: garniſh 
with lemon and barberries. -N. B. Obſerve to 
ſet on your turkey in time, that it may ſtew as 
above: it is the beſt way I ever found to boil 
one to perfection: when you are going to diſh it 
up, ſet it over the fire to make it quite hot. 


To make SAUCE for a TURKEY. 


AS you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon : when the liquor is ſet- 
tled, pour it clean off into a ſaucepan, with a 
little white gravy, a tea ſpoonful of lemon 
pickle, thicken it with flour and a good lump 
of butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your 
oyſters, keep ſhaking them over the fire till 
they are quite hot, but do not let them boil, it 
will make them hard and look little. 


A ſecond way to make Sauce for a TURKEY. 


CUT a ſcrag end of a neck of veal in pieces, 
put them in a ſaucepan, with two or three 
| blades 
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blades of mace, one anchovy, a few ſticks of 
celery, a little Chyan and falt, a glafs of white 
wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catſup, a quart of water, 
put on your cover, and let it boil until it be re- 
duced to a pint, ſtrain it, and thicken it with a 
quarter of a pound of butter rolled in flour, boil 
it a little, put in a ſpoonful of thick cream, and 
pour it over the the turkey. 


To roaſt a TURKEY. 
WHEN you have dreſſed your turkey as be- 


fore, truſs its head down to the legs, then make 
your forcemeat, take the crumbs of a penny loaf, 
a quarter of a pound of beef ſuet ſhred fine, a 
little ſauſage meat, or veal {ſcraped and pounded 
exceeding fine, nutmeg, pepper, and falt to your 
palate, mix it up lightly with three eggs, ſtuff 


the craw with it, ſpit it, and lay it down a good 


diſtance from the fire, keep it clear and briſk, 
ſinge, duſt, and baſte it ſeveral times with cold 
butter, it makes the froth ſtronger than baſting 
it with the hot out of the dripping-pan, and 
makes the turkey riſe better: when it is 
enough, froth it up as before, dith it up, pour 
on your diſh. the ſame gravy as for the boiled 
turkey, only put in browning inſtead of cream : 


garniſh with lemon and pickles, and ſerve it up; 


if it be a middle ſize it will require one hour and 
a quarter roaſting. 


To make SAUCE for a TURKEY. 


CUT the crufts off a penny loaf, cut the reſt 


in thin ſlices, put it into cold water, with a few 
5 


%y 
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pepper corns, a little ſalt and onion, boil it till 

the bread is quite ſoft, then beat it well, put in 
a quarter of a pound of butter, two ſpoonfuls of 
thick cream, and put it into a baſon. 


To boil FowLs. 


WIE N you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
legs, take the breaſt bone very carefully out, 
ſkewer them with the ends of their legs in the 
body, tie them round with a ſtring, ſinge and 
duſt them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire, 
when the ſcum begins to riſe take it off, put 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and the heat of the water will ſtew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both whiter and plumper than if | 
they had boiled faſt; when you take them up 'l 
drain them, pour over them white fauce, or 
melted burter. | 


— FR Oo — NY ] /, 


0 — 2 


To make WHITE SAUCE for FowLs. 
TAKE a ſcrag of veal, the necks of the | 


fowls, or any bits of mutton or veal you have 
put them in a ſauce-pan, with a blade or two of 


«„ . 3 _ OD 


; mace, a few black pepper corns, one anchovy, 

a head of celery, a bunch of ſweet herbs, a ſlice 
of the end of a lemon, put in a quart of water, 

cover it cloſe, let it boil till it is reduced to half 

a a pint, ſtrain it, and thicken it with a quarter 

0 of a pound of butter, mixed with flour, boil it 


5 | I five 


4 : P 
. 
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five or ſix minutes, put in two ſpoonfuls of th 
pickled muſhroom, mix the yolks of two egos the 
with a tea cupful of good cream and a little i en: 
nutmeg, put in your ſauce, keep ſhaking it over w] 
the fire, but do not let it boil. ove 
| 
To roaſt large FowLs. * 4 

TAKE your fowls when they. are ready 

dreſſed, put them down to a good fire, ſinge, 
duſt, and baſte them well with butter, they will ] 
be near an hour in roaſting, make a gravy of the the 
- necks and gizzards, ſtrain it, put in a ſpoonful the 
of browning ; when you dith them up pour the $00 
gravy into the diſh, ſerve them up with egg ſauce ter 
in a boat. : ing 
| pou 
To make EGG SAUCE. then 

BOIL two eggs hard, half chop the whites, 

then put in the yolks, chop them both toge- 
ther, but not very fine, put them into a quarter . 
of a pound of good melted butter, and put it kee 
in a boat. 7 ther 
if yc 
To bot] young CHICKENS. put 
PUT your chickens in ſcalding water, as A, 
ſoon as the feathers will flip off take them out, ſtrai 


or it will make the ſkin hard and break, when WY 

you have drawn them lay them in ſkimmed milk 

for two hours, then truſs them with their heads WM ſtick 

on their wings, ſinge and duſt them well with WW x... 
a flour, put them in cold water, cover them cloſe, 
ſet them over a very ſlow fire, take off the ſcum, 
let them boil ſlowly for five or fix minutes, take 
them 


** 


ENGLISH HOUSE-KEEPER. 65 


them off the fire, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump 
when, you are going to diſh them, ſet them 
over the fire to make them hot, drain them, 

ur over them white ſauce made the ſame way 
as for the boiled fowls. | a 


To roaft young CnickeNs. 


WHEN you roaſt young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, truſs them, and put them down to a 
good fire, ſinge, duſt, and baſte them with but- 
ter; they will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 
pour butter and parſley in the diſh, and ſerve 
them up hot. 


To roaſt PHEASANTS or PARTRIDGES, 


WHEN you roaſt pheaſants or partridges, 


keep them at a good diſtance from the fire, duſt 
them, and baſte them often with freſh butter ; 
if your fire is good, half an hour will roaſt them; 
put a little gravy in the diſh, made of a ſcrag 
of mutton, a ſpoonful of catſup, the ſame of 
browning, and a tea-ſpoonful of lemon pickle, 
ſtrain it, diſh them up, with bread ſauce, in a 
baſon, made the ſame way as for the boiled tur- 
key.— V. B. When the pheaſant is roaſted, 
ſtick feathers on the tail before you ſend it to 
the table. | | 


F 0 


diiſh. 
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To roaſt Rupps and Rees. 


THESE birds I never met with but in Lin. 
colnſhire; the beſt way is to feed them with 
white bread boiled in milk, they muſt have ſe. 
parate pots for two will not eat out of one, 
they will be fat in eight or ten days; when yon 
kill them, flip the ſkin of the head and neck off 
with the feathers on, then pluck and draw them, 
when you roaſt them, put them a good diſtance 
from the fire, if the fire be good they will take 
about twelve minutes; when they are roaſted 
ſlip the ſkin on again with the feathers on, ſend 
them up with gravy under them, made the ſame 
as for the pheaſant, and bread ſauce in a boat, 
and criſp crumbs of bread round the edge of the 


To roaſt Woopcocks or SNIPES. 


PLUCK them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few ſlices of a penny loaf, 


put them on a clean plate, and ſet it under the c wW 
birds while they are roaſting ; if the fire be good - 
they will take about ten minutes roaſting ; when 1 , 
you draw them lay them upon the toaſts on the th 
diſh ; pour melted butter round them, and ſerve 7 | 
them up. ey 

. | parag 

To roa WII D Ducks or TEAL. 
WHEN your ducks are ready dreſſed, put in _ 


them a ſmall onion, pepper, ſalt, and a ſpoon- 


Ful of red wine; if the fire be good they will the ff 
;"h roaſt let th 


* 
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roaſt in twenty minutes; make gravy of the 
neck and gizzards, a ſpoonful of red wine, half 
an anchovy, a blade or two of mace, a ſlice of 


ith an end of a lemon, one onion, and a little Chyan 
lc. pepper, boil it till it is waſted to half a pint, 
ne, ſtrain it through a hair fieve, put in a ſpoonful 
zo of browning, pour it on your ducks, ſerve them 
of up with onion ſauce in a boat: garniſh your diſh 
m, WE with raſpings of bread. 

nee 

abe To boil PIGEONS. 

5 SCALD your pigeons, draw them, take the 
end N aw clean out, waſh them in ſeveral waters, 
2 cut off the pinions, turn the legs under the 


wings, dredge them, and put them in ſoft cold 
water, boil them very ſlowly a quarter of an hour, 
diſh them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 
and ſend butter and parſley in a boat. 


put 

yell To roaſt PIGEONS. | 

_ WHEN you have dreſſed your pigeons, as be- 
ood Pere, roll a good lump of butter in chopped par- 
* ley, with pepper and falt, put in your pigeons, 
tie bit; duſt, and baſte them; if the fire be good 


they will be roaſted in twenty minutes; when 
they are enough lay round them bunches of aſ- 
paragus, with parſley and butter for ſauce. 


To roaſt LARKS. 


it n 

on- PUT a dozen of larks on a ſkewer, tie it to 
will the (pit at both ends, dredge and baſte them, 
-oalt let them roaſt ten minutes, take the crumbs of a 


F 2 halt- 
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half-penny loaf, with a piece of butter the fy, 
i of a walnut, put it in a toſſing pan, and ſhakej 
| over a gentle fire till they are a light brown, 1 
i them betwixt your birds, and pour over them! 
little melted butter. | 


To boil RABBITS. \ 


i WHEN you have caſed your rabbits, ſkews 
| them with their heads ſtraight up, the fore-leg 
brought down, and the hind legs ſtraight, bol 
| them three quarters of an hour at leaſt, then 
j ſmother them with onion ſauce, made the fame 
as for boiled ducks, pull out the jaw bone, tick 
them in their eyes, put a ſprig of myrtle or bar. 
| berries in their mouths, and ſerve them up. 


To roaſt RABBITS. 


WHEN you have caſed your rabbits, ſkewe: 
their heads with their mouths upon their backs, all! 
ſtick their fore legs into their ribs, ſkewer the hav 
hind legs double, then make a pudding for then wit! 
of the crumb of half a penny loaf, a little pat. ¶ crut 
ſley, ſweet marjoram, thyme, and lemon pecl, if till 
all ſhred fine, nutmeg, pepper and ſalt to your pou 
taſte, mix them up into a light ſtuffing, with mix 
quarter of a pound of butter, a little good creanM cur: 
and two eggs, put it into the belly, and few then pick 
up, dredge, and baſte them well with butter, 
roaſt them near an hour, ſerve them up with pu 
ſley and butter for ſauce, chop the livers and ly g 
them in lumps round the edge of your diſh. boil 


7 


ly 
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To roaſt a HARE. 


SKEWER your hare with the head upon 
one ſhoulder, the fore legs ſtuck into the ribs, 

the hind legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound 
of beef marrow or ſuet, a quarter of a pound 
of butter, ſhred the liver, a ſprig or two of 
winter ſavory, a little lemon peel, one anchovy, 
a little Chyan pepper, half a nutmeg grated, mix 
them up in a light forcemeat, with a glaſs of red 
wine, and two eggs, put it in the belly of your 
hare, ſew it up, put a quart of good milk in 
your dripping pan, baſte your hare with it till it 
is reduced to half a gill, then duſt and baſte it 
well with butter, if it be a large one, it will 


require an hour and half roaſting. 


To boil a Toncut. 


IF your tongue be a dry one, ſteep it in water 
all night, then boil it three hours, if you would 
have it eat hot, ſtick it with cloves, rub it over 


with the yolk of an egg, ſtrew over it bread ' 


crumbs, baſte it with butter, ſet it before the fire 
till it is a light brown; when you diſh it up, 
pour a little brown gravy, or red wine ſauce, 
mixed the ſame way as for veniſon, lay flices of 
currant jelly round it. 
pickled one, only waſh it out of water. 


To boil a HAM. 


»TEEP your ham all night in water, then 
boil it; if it be of a middle ſize, it will take 
F 3 three 


— N. B. If it be a 
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three hours boiling, and a ſmall one two hour, 
and a half; when you take it up, pull off the 
ſkin and rub it all over with an egg, ſtrew on 
bread crumbs, baſte it with butter, , iet it to the 


fire till it be a light brown; if it be to eat hot, 


garniſh with carrots and ſerve it up. 


Jo roaftl a HAN of VENIS0N. 


WHEN you have ſpitted your veniſon, lay 
over it a large ſheet of paper, then a thin com- 
mon paſte with another paper over it, tie it well 
to keep the paſte from falling, if it be a large one 
It will take four hours roaſting ; when it is 
enough take oft the paper and paſte, duſt it well 
with flour, and baſte it with butter; when it is 
a light brown, diſh it up with brown gravy in 


your diſh, or currant jelly ſauce, and ſend ſome 


in a boat. 


To roi] BEEF STEAKS. 


CUT your ſteaks off the rump of beef about 
half an inch thick, let your fire be clear, rub 
our gridiron well wind beef ſuet, when it is 
2 lay them on, let them broil until they begin 
to brown, turn them, and, when the other {ide 


18 . lay them on a hot diſh, with a lice of 


butter betwixt every ſteak; ſprinkle a little pep- 
per and ſalt over them, let them ſtand two or 
three minutes, then ſlice a ſhalat (as thin as poſ- 
ſible) into a ſpoonful of water, lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot an 


water amongſt them, and ſend them to the table. 


A ver) 
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= very 0 Way 5 Berr STEAKS. 


cuT your ſteaks as for broiling, put them 
into a ſtew-pan with a good lump of butter, ſet 
them over a very ſlow fire, keep turning them 
till the butter is become a thick white gravy, 
our it into a baſon, and put more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, flice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
is the beſt way of drefling beef ſteaks. Half a 
pound. of butter will dreſs a large dith. N 


= Todreſ Bree STEAKs a common Way. 


FRV your ſteaks. in butter a good brown, 
then put in half a pint of water, an onion ſliced, 

a ſpoonful of walnut catſup, a little -caper 
Wa pepper, and ſalt, cover them cloſe with 
a diſh, and let them ſtew gently; when they 
are enough, thicken the gravy with flour and 
butter and ſerve them up. 


To broil Mor rox STEAKS. 


- CUT your ſteaks half an inch thick, when 
your gridiron is hot, rub it with freſh ſuet, lay 
on your ſteaks, keep turning then as quick as 
poſſible, if you do not take great care the fat that 
drops from the- ſteak will ſmoke them; when 
they are enough, put them into a hot diſh, rub 

F 4 them 


%. 
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them well with butter, ſlice a ſhalot very thin 
into a ſpoonful of water, pour 'it on them with 
a ſpoonful of muſhroom catſup and falt, . ſerve 
them up hot, wr te 


| or: 

To broil PORK STEAKS, 05 

OBSERVE the fame as for the mutton ſteaks, 1 

only pork requires more broiling; when they flo 

are enough put in a little good gravy; a little tor 

ſage rubbed very fine ſtrewed over them gives pu 
them a fine taſte, 8 

To haſh BRET. 


CUT your beef in very thin flices, take 3 
little of your gravy that runs from it, put it into 
a toſſing pan with a tea ſpoonful of lemon pickle, 
a large one of walnut catſup, the ſame of brown. 
ing, flice a fhalot in, and put it over the fire; 
when it boils put in your beef; thake it over 
the fire till it is quite hot, the gravy is not to 
be thickened, ſlice in a ſmall pickle cucumber ; 
garniſh with ſcraped horſe-radiſh or pick led 


ONIONS. 7 
Fe ne; put 
To haſh VENISON, REY the 
CUT your veniſon in thin ſlices, put a large it f 
glaſs of red wine into a toſſing pan, a ſpoonful the 
of muſhroom catſup, the ſame of browning, bit 
an onion ſtuck with cloves, and half an anchovy one 
chopped ſmall; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it 
into a ſoup 'diſh, and lay round it currant jelly, 
or red cabbage, {qu 


7 
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To haſh MuTToN. 


CUT your mutton in flices, put a pint of 
gravy or broth into a toſſing pan, with one 
ſpoonful of muſhroom catſup, and one of 
browning, flice in an onion, a little pepper and 
falt, put it over the fire, and thicken it with 
flour and butter ; when it boils put in your mut- 
ton, keep ſhaking it till it is thoroughly hot, 
put it in a ſoup diſh and ſerve it up. 


To haſh VEar. 

CUT your veal in thin round ſlices, the ſize 
of half a crown, put them in a ſauce pan, with 
a little gravy. and lemon peel cut exceeding fine, 
a tea ſpoonful of lemon pickle, put it over the 


fire, and thicken it with flour and butter ; when 


it boils put in your veal, juſt before you difh it 
up put in a ſpoonful of cream, lay ſippets round 
your diſh and ſerve it up. 


To warm up Score CoLLoPs, 


WHEN you have any Scotch collops left, 
put them in a ſtone jar till you want them, 
then put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 
bits of bacon, and they will cat as well as freſh 
ONES, 


To mince VEAL. 


CUT your veal in ſlices, then cut it in little 
ſquare bits, but do not chop it, putit into a ſauce- 
1 pan 
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pan with two or three ſpoonfuls of gravy, a lice 
of lemon, a little pepper and falt, a good lump 
of butter rolled in flour, a tea ſpoonful of lemon 
pickle, and a large ſpoonful of cream; Keep 
ſhaking it over the fire till it boils, but do not let 
it boil above a minute, if you do it will make 
your veal eat hard: put ſippets round your diſh 
and ſerve it up. | 44 18 1105 


4 > 117K | 
To haſh a TRE... 


TAKE off the legs, cut. the thighs in two 
pieces, cut off the ＋ and breaſt in pretty 
large pieces, take off the ſkin or it will give, the 
gravy a greaſy taſte, put it into a ſtew-pan, With 
> pint of gravy, a tea ſpoopful &f Jemon picKl 
a flige of the end of a lemon, and a techs bete 
mage; boil your turkey für df ven inge (i 
you boil it any longer it will make it hard) then 
put it on your diſh, - thicken your gravy with 
flour and butter, mix tlie yolks of two eggs 
with a ſpoonful of thick, cream, put it in your 
grayy, ſhake it over your fire ** is quite hot, 
but do not let it boil, ſtrain it, and pour it over 
you? turkey: lay ſippets round, ferve it up, and 
garniſh with lemon or parſſeeyx.. 


* 


To haſh Fo wis. e d. 
CUT up your fowl as for eating, put it in. 
toſſing pan, with half a pint of gravy, a te 
ſpoonful of lemon pickle, a little muſhroom 
catſup, a ſlice of lemon, thicken it with 'flour 
and butter; juſt before you giſh it up, * in 

2 | poonfil 
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r of good cream; lay ſippets round your 
7 wh 


and ſerve it up. 


A nice way to dreſs a Col p Fowr. 


PEEL off all the ſkin, and pull the fleſh off 
the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in a rich gravy, well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour : juſt before you ſend it up ſqueeze 
in the juice of a lemon. © 


To haſh a Woopcock, or PARTRIDGE. 


CUT your woodcotk up as for eating, work 
the entrails very fine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame of 
water, half a ſpoonful of alegar, cut an onion in 
ſlices and pull it into rings, roll a little butter in 
flour, put them all into your toſſing pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh with ſippets round it, ſtrain the 
ſauce oyer the woodcock and lay on the onion 
in rings; it 1s a pretty corner diſh for dinner or 


ſupper. 


To haſh a WiLD Duck. -"® 


CUT up your duck as for eating, put it in 
a toſſing pan, with a ſpoonful of good gravy, © 
the fame of red wine, a little of your onion 
ſauce, or an onion ſliced exceeding thin; when 
it has boiled two or three minutes, lay the duck 

| in 
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in your diſh, pour the gravy over it, it mult not 
be thickened, you may add a tea ſpoonful of 
caper liquor, or a little browning. 


To baſh a HaRE. 


CUT your hare in ſmall pieces, if you haye 
any of the pudding left, rub it ſmall, put to it 
a large glaſs of red wine, the ſame quantity of 
water, half an anchovy chopped ſmall, an onion 
ſtuck with four cloves, . a quarter .of a pound of 
butter rolled in flour, ſhake them all together 
over a flow fire till your hare is thoroughly 
hot, it is a bad cuſtom to let any kind of haſh 
boil longer (it makes the meat eat hard) ſend 
your hare to the table in a deep diſh, lay fippets 
round it, but take out the onion, and ſerve 


it up. 
To boil CABBAGE. 


CUT off the outſide leaves, and cut it in quar- 
ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of falt in 
it; when it is tender, and a fine light green, lay 
it on a ſieve to drain, but don't ſqueeze it, if you 
do, it will take off the flavour ; have ready ſome 
very rich melted butter, or chop it with cold 
butter. Greens muſt be boiled the ſame way. 


To bozl a COLLYFLOWER, 


WASH and clean your collyflower, boil it 
in plenty of milk and water (but no ſalt) till 
it be tender; when you diſh it up lay greens 
under it; pour over it good. melted. butter, and 
ſend it up hot. a 

0 
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T9 boil BROCOLI in Imitation of ASPARAGUS. 


TAKE the fide ſhoots of brocoli, ſtrip off the 
leaves, and with a pen-knife take off all the out- 
rind up to the heads, tie them in bunches, and 

ut them in falt and water, have ready a pin 
of boiling water, with a handful of ſalt in it, boil 
them ten minutes; then lay them in bunches, 
and pour over them good melted butter. 


To flew SPINAGE. 


WASH your ſpinage well in ſeveral watets, 
put it in a colander, have ready a large pan of 
boiling water, with a handful of ſalt, put it in, 
let it boil two minutes, it will take off the 
ſtrong earthy taſte, then put it into a ſieve, 
ſqueeze it well, put a quarter of a pound of but- 
ter into a toſſing pan, put in your ſpinage, keep 
turning and chopping it with a knife until it be 
quite dry and green, lay it upon a plate, preſs it 
with another, cut it in the ſhape of fippets or 
diamonds, pour round it very rich melted butter, 
it will eat exceeding mild, and quite a different 
taſte from the common way. 


To boil ARTICHOKES. 


IF they are young ones, leave about an inch of 
the ſtalks, put them in a ſtrong falt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but do not cover. 
them, it will take off their colour; when you 
diſh them up, put rich melted butter, in ſmall 
cups or pots, like rabbits, put them in the-diſh 
with your artichokes, and ſend them up. 

SOT To 


* 
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| To boil ASPARAGUS. 
' SCRAPE your aſparagus, tie them in ſmal] 
bunches, boil them in a large pan of water with 
falt in it; before you diſh them up toaſt ſome 
flices of white bread, and dip: them in the boil. 
ing water, lay the aſparagus on your toaſts, 
ur on them very rich melted butter, and ſerv 


them up hot. | 


To boil FRENCH BEANS. 


CUT the ends of your beans off, then cut 
them ſlant- ways, put them in ſtrong ſalt and 
water, as you do them, let them ſtand an hour, 
boil them in a large quantity of water with a 
handful of falt in it, they will be a fine green; 
when you diſh them up, pour on them melted 
butter, and ſend them up. 


To boil WinDs0R BrAxs. 


BOIL them in a good quantity of falt and 
water, boil and chop ſome parſley, put it in 
good melted butter ; ſerve them up, with bacon 
in the middle if you chooſe it. 


To boil GREEN PEAsk. 
SHELL your peaſe juſt before you want 


them, put them into boiling water, with a lit- 
tle ſalt and a lump of loaf ſugar, when they 
begin to dent in the middle they are enough, 
ſtrain them in a ſieve, put a good lump of but- 
ter into a mug, give your peaſe a ſhake, put 


them 
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them on a diſh, and ſend them to the table.— — 
Boil a ſprig of mint in another water, chop it 
fine, and lay it in lumps round the edge of your 
diſh. 


To boil PA RS IPS. 


WASH your parſnips very well, boil them 
till they are ſoft, then take off the ſkin, beat 
them in a bowl with a little falt, put them in 
a toſſing pan, and let them boil till they are like 
a light cuſtard pudding, put them on a plate, 
and ſend them to the table. 


** _ * N 
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Ob/ervations on MADE Disuss. 


E careful the toſſing pan is well tinned, 
B quite clean, and not gritty, and put every 
ingredient into your white ſauce, and have it of 1 
a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
hre, for it will gather at the bottom and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhaking the nan round one- 
way, it will keep the ſauce from curdling and 
be ſure you do not let it boil; it is the beſt way 
to take up your meat, collops, or haſh, or auy 
other 


— 
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other kind of diſh you are making with a fiſh 
flice, and ſtrain your ſauce upon it, for it ;; 
almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, and by this method 
the ſauce will look clear. 

In the brown made diſhes take ſpecial care ng 
fat is on the top of the gravy, but ſkim it clean 
off, and that it be a fine brown, and taſte of 
no- one thing in particular ; if you uſe any wine 
put it in ſome time before your dith is ready, 
to take off the rawneſs, for nothing can give 4 
made diſh a more diſagreeable taſte than raw 
wine, or freſh anchovy: when you uſe fried 
forcemeat balls, put them on a ſieve to drain the 
fat from them, and never let them boil in your 
fauce, it will give them a greaſy look and ſoften 
the balls; the beſt way is to put them in after 
your meat is diſhed up. 4 
You may uſe pickled muſhrooms, artichoke 
bottoms, morels, truffles, and forcemeat balls 
in almoſt every made diſh, and in ſeveral you 
may uſe a roll of forcemeat inſtead of balls, as 
in the porcupine breaſt of veal, and where you 
can uſe it, it is much handſomer than balls, 
eſpecially in a mock turtle, collared or ragoocd 
breaſt of veal, or any large diſh. POR 


To make LEMON PICKLE. 


TAKE two dozen of lemons, grate off the 
out-rinds very thin, cut them in four quarters, 
but leave the bottoms whele, rub on them 
equally half a pound of bay falt, and ſpread 
them on a large pewter diſh, put them in a 
cool oven, or let them dry gradually by the = 

I 
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till all the juice is dried into the peels, then put 
them into a pitcher well glazed; with one 
ounce of mace, half an ounce of cloves beat fine; 
one ounce of nutmeg cut in thin ſlices, four 
ounces of - garlick peeled, half a pint of muſ- 
tard ſeed bruiſed a little, and tied in a muſlin 
bag, pour two quarts of boiling white wine 
vinegar upon them, cloſe the pitcher well up, 
and let it ſtand five or fix days by the fire ; ſhake 
it well up every day, then tie it up and let it 
{and for three months to take off the bitter; 
when you bottle it; put the pickle and lemon 
in a hair ſieve, preſs them well to get out the 
liquor, and let it ſtand till another day, then 
pour of the fine and bottle it ; let the other ſtand 
three or four days and it will refine itſelf, pour 
it off and bottle it, let it ſtand again and bottle 
it, till the whole is refined: it may be put in 
any white ſauce, and will not hurt the colour; 
it 1s very good for fiſh fauce and made diſhes, 
a tea ſpoonful is enough for white, and two 
for brown ſauce for a fowl; it is a moſt uſeful 
pickle and gives a pleafant flavour : be ſure you 
put it in before you thicken the ſauce, or put 
any cream in, Jeſt the ſharpneſs make it curdle. 


Browning for MADE DisHEs. 


BEAT ſmall four ounces of treble refined 
ſugar, put it in a clean iron frying pan, with 
one ounce of butter, ſet it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the ſugar is diſſolving; 


hold it higher over the fire, have ready a pint 
7 of 
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of red wine; when the ſugar and butter is gf 


meat clean from the bones, put it in a toſſing 


— 
* 


ſma 
ſalt, 


a deep brown, pour in a little of the wine, ſtick 
it well together, then add more wine, and keep 


ſtirring it all the time; put in half an ounce of i "3 
Jamaica pepper, fix cloves, four ſhalots peele, T 4 
two or three blades of mace, three ſpoonfuls gf C 4 


muſhroon catſup, a little ſalt, the out-rinds af 
one lemon, boil them ſlowly for ten minutes, bog 
pour it into a baſon, when cold take off the ge 
ſcum very clean, and bottle it for uſe. nd 

it uf 


TAKE the largeſt calf's head you can get, 1 
with the ſkin on, put it in ſcalding water til oP 
you find the hair will come off, clean it well, * 
and waſh it in warm water, and boil it three 
quarters of an hour, then take it out of the ys 
water and ſlit it down the face, cut off all the . 
meat along with the ſkin as clean from the bone ruff 
as you can, and be careful you do not break the WF... 
cars off, lay it on a flat diſh, and ſtuff the ears "= 
with torcemeat, and tie them round with cloths, in J 


take the eyes out, and pick all the reſt of the ld 


the 


and 
it; ( 


pan, with the niceſt and flatteſt part of another 
calf's head, without the ſkin on, boiled as long 
as the above, and three quarts of veal gravy, 
lay the ſkin in the pan on the meat with the fleſh 
fide up, cover the pan cloſe, and let it ſtew over 
a moderate fire one hour, then put in three 
ſweetbreads fried a light brown, one ounce of 
morels, the ſame of truffles, five artichoke bot- 


toms boiled, one anchovy boned and chopps 
| {mall, 
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ſnall, a tea ſpoonful of Chyan pepper, a little 
falt, half a lemon, three pints of Maderia wine, 
two meat ſpoonfuls of muſhroom catſup, one 
of lemon pickle, half a pint of muſhrooms, 
and let them ſtew ſlowly half an hour longer, 
and thicken it with flour and butter ; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
ze of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
it up and boil it in a cloth one hour; when 
boiled cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay 
the head over it with the ſkin fide up; and put 
the largeſt piece · of forcemeat between the ears, 
and make the top of the ears, to meet round 
it; (this is called the crown of the turtle) lay 
the other ſlices of the forcemeat oppoſite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, muſhrooms, eggs, and 
artichoke bottoms on the face and round it, 
ſtrain the gravy boiling hot upon it, be as quick 
in diſhing it up as poſſible, for it ſoon goes 
cold. 


ns | : 

nel 

a | Mock TURTLE @ ſecond way. 

1 DRESS the hair off a calf's head as before, 
- 


boil it half an hour, when boiled cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ſtew-pan with two quarts of veal 
gravy, and falt to your taſte; let it ſtew one 
hour, then put in a pint of Madeira wine, half 
a tea ſpoonful of Chyan pepper, truffles, and 

G 2 morels 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ſtrong, 
ut in half a lemon, and thicken it with floyr 
and butter, fry a few forcemeat balls, beat four 
yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into ball; 
the ſize of pigeon eggs; put the forcemeat ball, 
and eggs in after you have diſhed it up. 
VN. B. A lump of butter put in the water 
makes the artichoke bottom boil white and 


ſooner. 


To mate an ARTIFICIAL TURTLE. 


_ SCATD a calt's head, cut it in pieces one 
inch thick, two broad, and four long, parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
. ſeaſon the whole with beaten mace, falt, and 
Chyan, put them into a well-lined copper diſh, 
with a pint and half of gravy made of veal, 
ſix anchovies, a blade of mace, and a ſprig of 
{weet marjorum (your gravy muſt be very good) 
a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſceds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat balls, made as the receipt 
directs ; let it ſtew gently about an hour, al- 
ways keep it cloſe covered, and ſtir in a lump 
of butter the ſize of an orange, with a te 
ſpoonful of fine flour rolled in it, and let it ſtew 
full two hours longer : if you perceive it wants 
addition of ſeaſoning, &c. add to it a few mi- 


nutes before you ſerve it up, which muſt . in 
| a ſoup 
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2 
"ur 
ur 
nge, 


Ils 
Ils 


ter 
nd 


ENGLISH HOUSE-KEEPER. 85 


a ſoup diſh or tureen, with the yolks and ſlices 
of lemon on the top ; take care to ſkim off the 
fat before you diſh it up. 


To make Forcemeat for an ARTIFICIAL TURTLE. 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with ſix boned anchovies, beat 
them fine in a marble mortar, ſeaſon with mace, 
Chyan, falt, a little ſhred parſley, ſweet mar- 
jorum, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether, and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſh to ſtew about half an hour before you ſerve 
it up; the green ſkin of a ſalmon's head is a 
very great addition to your turtle; boil it a little, 
then ſtrew it amongſt the reſt of the other things. 


To make a CaLr's HEAD Haſh, 


CLEAN your calf's head exceeding well, 
and boil it a quarter of an hour: when it is cold 
cut the meat into thin broad flices, and put it 
into a toſſing pan, with two quarts of gravy ; 
and when it is ſtewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea ſpoonfuls of lemon 
pickle, two meat ſpoonfuls of walnut catſup, 
half an ounce of truffles and morels, a ſlice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enough ; take your brains and 
put them into hot water; it will make them ſkin 
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ſooner, and beat them fine in a baſon, then add 
" to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, chop ſmall a little par. 
ſley, thyme, and ſage, beat them very well to. 
gether, ſtrew in a little pepper and ſalt, then 
drop them in little cakes into a pan full of boil. 
ing hog's lard, and fry them a light brown, then 
lay them on a fieve to drain; take your haſh 
out of the pan with a fiſh lice, and lay it on your 
Giſh and {train your gravy over it, lay upon it à 
few muſhrooms, forcemeat balls, the .yolks of 
four eggs boiled hard, and the brain cakes; 
'- garniſh with lemon and pickles. 


It 1s proper for a top or fide diſh. 


To areſs a CALr's Heap the beſt way. 


TAKE a calf's head with the ſkin on, and 
ſcald off all the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces with the tongue, 
dredge it with a little flour, and let let it ſtew ona 
{low fire for about half an hour in rich white 
gravy made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, ſalt, onion, and 
a very little mace; it muſt be ſtrained off before 
the haſh is put in it, thicken it with a little 
butter rolled in flour : the 'other part of the 
head muſt be taken off in one whole piece, ſtuff 
it with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put it in the 
middle of the diſh, and the hath all round, gar- 
niſh it with forcemeat balls, fried oyſters, and 
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the brains made into little cakes dipped in rich 
butter and fried. You may add wine, morels, 
trufles, or what you pleaſe to make it good and 


rich. 


To dreſs a CALr's HEAD SURPRISE. 


DRESS off the hair of a large calf's head 
as directed in the mock turtle, then take a ſharp 
pointed knife and raſe off the ſkin, with as 
much of the meat from the bones as you poſſi- 
bly can get, that it may appear like a whole head 
when it is ſtuffed, and be careful you do not cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumb of two penny loaves, grate 
a ſmall nutmeg with falt, Chyan pepper, and 
ſhred lemon peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears and ſtuff the head with 
the remainder, have ready a deep narrow pot 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh- 
room catſup, one anchovy, a blade or two of 
mace, a bundle of ſweer herbs, -a little ſalt and 
Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam ; and ſet it in a very quick oven 
two hours and a half, when you take it out lay 
your head in a ſoup diſh, ſkim the fat clean off 
the gravy, and ſtrain it through a hair ſieve into 
a tolling pan, thicken it with a lump of butter 
rolled in flour; when it has boiled a few mi- 
nutes, put in the yolks of fix eggs well beat, 
and mixed with half a pint of cream, but do not 
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let it boil, it will curdle the eggs; you muſt 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
gravy too dark a colour to ſtew them in it; pour 
your gravy over your head, and garniſh with the 
truffles, inorels, forcemeat balis, muſhrooms, 
and barberries, and ſerve it up. This is a 
handſome top dith at a ſmall expence. 


To grill a Cair's HEAD. 


WASH your calf's head clean and boil it al. 
moſt enough, then take it up and haſh one half, 
the other half rub over with the yolk of an egg, 
a little pepper and falt, ſtrew over it bread 


crumbs, parſley chopped ſmall, and a little : 
grated lemon peel, ſet it before the fire and keep Ml 
baſting it all the time to make the froth riſe; 885 
when its a fine light brown diſh up your haſh, bac 
and lay the grilled fide upon it. | BW 
Blanch your tongue, flit it down the middle, che 
and lay it on a ſoup plate: ſkin the brains, boil ** 
them with a little ſage and parſley; chop them MI ©* 
fine, and mix them with ſome melted butter, the 
and a ſpoonful of cream, make them hot, and bac 
pour them over the tongue, ſerye them up, and bo 
they are ſauce for the head. | = 
To collar a CALe's HEAD. " 

Take a calf's head with the ſkin on and ear 
ſcald it, clean it well, then bone it, ſcaſon it anc 
with pepper, ſalt, cloves, mace, and a little col 
ginger all ground very fine, take ſome cochis the 


neal, diſſolve it in ſome water, rub it on the 
inſide 
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inſide of the head with a little bay falt and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it is 
enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth and roll it tight again, and put weights 
upon it as it lies in the pickle to preſs it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common falt, ſtrain it off, 
and when they are both cold put it in the head, 
and let it lie three or four days before you ule it. 


To make a PORCUPINE of @ BREAST of VEAL. 


BONE the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on a table, lay over it a little 
bacon cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard boiled eggs 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper, and ſalt to your taſte, and the 
crumb of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, 
then bacon, then cucumbers, till you have 
larded it all over the veal; put it in a deep 
earthen pot, with a pint of water, and cover it 
and ſet it in a flow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a fieve into a ſtew-pan, put 
in a glaſs of white wine, a little lemon ran 
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and caper liquor; a ſpoonful of muſhroom catſup, 
thicken it with a little butter, rolled in flour, 
lay your porcupine on the diſh, and pour it hot 


upon it, cut a roll, of forcemeat in four ſlices, I 
lay one at each end, and the other at the ſides, rub 
have ready your ſweet bread cut in flices and ove 
fried, lay them round it with a few muſhrooms, lem 
It is a grand bottum diſh when game is not to be cho 
had. har 
N. B. Make the forcemeat of a few chopped one 
- oyſters, the crumbs of a penny loaf, half a pound wh 
of beef ſuet ſhred fine, and the yolks of font off 
eggs, mix them well together with nutmeg, cut 
Chyan pepper, and falt to your palate, ſpread it IM ſwe 
on a veal caul, and roll it up cloſe like a collared rou 
ec], bind it in a cloth and - boil it one hour. op 
ar 
To ragio a BREAST of VEAL. ; 
HALF roaſt a breaſt of veal, then bone it 7 
and put it in a toſſing pan, with a quart of veal c | 
gravy, one ounce of morels, the ſame of truffles, 1 
ſtew it till tender, and juſt before you thicken ow 
the gravy, put in a few oyſters, pickled muſh- 1 
rooms, and pickled cucumbers, cut in ſmall ey 
ſquare pieces, the yolks of' four eggs boiled "al 
hard, cut your ſweet bread in ſlices, and fry it a 0 


light brown, diſh up your veal and pour the 
gravy hot over it, lay your ſweetbread round, 
morels, trufttes and eggs upon it: garniſh with 
pickled barberries ; this is proper for either top 
or fide for dinner, or bottom for ſupper. 
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To collar a BREAST of VEAL. 


TAKE the fineſt breaſt of veal, bone it, and 
rub it over with the yolks of two eggs, and ſtrew 
over it ſome crumbs of bread, a little grated 
lemon, a little pepper and falt, a handful of 
chopped parſley, roll it up tight and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool, 
when a little cold take off the cloth, and clip 
off the twine carefully, leſt you open the veal, 
cut it in five ſlices, lay them on a diſh with the 
ſweetbread boiled and cut in thin flices and laid 
round them, with ten or twelve forcemeat balls; 
pour over your white ſauce, and garniſh with 
barberries or green pickles. 

The white ſauce muſt be made thus: Take 


2 pint of good veal gravy, put to it a ſpoonful - 


of lemon pickle, half an anchovy, a tea ſpoon- 
ful of muſhroom powder, or a few pickled muſh- 
rooms, give it a gentle boil ; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream are 
in, but do not let it boil, it will curdle the cream. 
It is proper for a top dilh at night or a fide 
diſh for dinner. ng 


A boiled BREAST of VEAL. 


SKEWER your breaſt of veal that it will 
lie flat in the diſh, . boil it one hour (if a large 
one an hour and a quarter) make a white ſauce 
as before mentioned for the collared one, pour 
it over, and garniſh it with pickles. | 


ER 
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A Neck of VEAL CUTLETS. 


. CUT a neck of veal into cutlets, fry them 
fine brown, then put them into a toſſing pan, and 
ſtew them till tender in a quart of good grayy, 
then add one ſpoonful of browning, the fame 
of catſup, ſome fried forcemeat balls, a few 
truffles, morels and pickled muſhrooms, a little 
_ falt, and Chyan pepper, thicken your gravy with 
flour and butter, let it boil a few minutes, lay 
your cutlets in the diſh, with the top of the ribs 
in the middle, pour your ſauce over them, lay 
your balls, morels, truffles, and muſhrooms over 
the cutlets, and ſend them up. 


A NECK of VEAL @a-l/a-royal. 


CUT off the ſcrag-end and part of the chine. 
bone to make it lie flat in the diſh, then chop 
a few muſhrooms, ſhalots, a little parſley and 
thyme, all very fine, with pepper and falt, cut 
middle ſized lards of bacon and roll them in 
the herbs} &c. andlard the lean part of the neck, 
put it into a ſtew-pan with ſome lean bacon or 
ſhank of ham, and the chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
head of celery, and a little beaten mace, pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew ſlowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of the pan through a fine fieve, {et it over a ſtove, 
and let it boil, keep {ſtirring it till it is dry at the 
bottom, and of a good brown; be ſure you do not 
let it burn, then add more of the liquor ſtrained 
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free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew- pan, and wipe it clean, and put the 
larded fide down upon the glaze, ſet it over a 
entle fire five or ſix minutes to take the glaze, 
then lay it in the diſh with the glazed fide up, 
and. put into the fame ſtew-pan as much flour as 
will lie on a fixpence, ſtir it about well, and 
add ſome of the braiſe liquor, if any left; let 
it boil till it is of a proper thickneſs, {train it 
and pour it in the bottom of the diſh, ſqueeze in 
a little juice of lemon and ſerve it up. 


. Bombarded VEAL. 


CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel 
or lemon thyme, parſley, two or three ſprigs of 
{weet marjorum, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pepper 
and falt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
where the bone came our with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a ſecond with boiling ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beet mar- 
row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it 
and put it in a deep pot with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte, when it comes 
out 


- 
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out of the oven, (kim off the fat and put the 
gravy in a ſtew- pan with a ſpoonfal of lemon 
pickle, and another of muſhroom catſup, two 
of browning, half an ounce of morels, and truf. 
fles, , fine boiled artichoke bottoms cut in quar. 
ters, thicken the ſauce with flour and butter, 
give it a gentle boil, and pour it upon the veal 
into your diſh. 


To make a FRICANDo of VEAL. 


CUT fteaks half an inch thick, and fix inches 
long, out of the thick part of a leg of veal, 
lard them with ſmall cardoons, and duſt them 
with flour, put them before the fire to broil a 
fine brown, then put them into a large toſſing 
pan with a quart of good gravy, and let it ſtew 
half an hour, then put in two ſpoonfuls of 
lemon pickle, a meat ſpoonful of walnut cat- 
ſup, the ſame of browning, a ſlice of lemon, a 
little anchovy and Chyan, a few morels and 
truffles ; when your fricandos are tender, take 
them up, and thicken your gravy with flour and 
butter, ſtrain it, place your fricandos in the 
dith, pour your gravy on them : garniſh with 
lemons and barberries. You may lay round them 
forcemeat balls fried, or forcemeat rolled in a 


veal caul, and yolks of eggs boiled hard. 


To make VEAL OLIVES. 


CUT the thick part of a leg of veal in thin 
flices, flatten them with the broad fide of a 
Cleaver, rub them over with the yolk of an egg 
ſtrey 
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ſtrew over every piece a very thin ſlice of bacon, 
ſtrew over them a few bread crumbs, a little 
lemon peel, and parſley chopped ſmall, pepper, 
alt, and nutmeg, roll them up cloſe and ſkewer 
them tight, then rub them with the yolk of 
e295, and roll them in bread crumbs and par- 
ley chopped ſmall, put them into a tin drip- 
ping pan to bake or try them ; then take a pint 
of good gravy, add to it a ſpoonful of lemon 
pickle, the ſame of walnut catſup, and one of 
browning, a little anchovy and Chyan pepper, 
thicken it with flour and butter, ſerve them up 
with forcemeat balls, and ſtrain the gravy hot 
upon them: garniſh with pickles, and fſtrew 
over them a few pickled muſhrooms.—You 
may dreſs veal cutlets the ſame way, but not 
roll them. | 


To make VEAL OLives 4 ſecond Way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaſt them, or bake them in an 
oven, make a ragoo of oyſters and ſweet-breads 
diced, a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal; if you 
have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them; there 
muſt be nice brown gravy in the diſh, and they 
muſt be ſent up hot. 
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To dreſs Score Cor Lors bite. 
CUT them off the thick part of a leg of veal, 


the ſize and thickneſs of a crown piece, put 2 
lump of butter into a toſſing pan, and ſet it over 


a ſlow fire or it will diſcolour your collops; he. 


fore the pan is hot lay the collops in, and keey 
turning them over till you ſee the butter is turned 
to thick white gravy; put your collops and 
gravy in a pot, and ſet them upon the hearth, 
to keep warm, put cold butter again into your 
pan every time you fill it, and fry them as above 
and fo continue till you have finiſhed ; when you 
have fried them pour your gravy from them into 
your pan, with a tea ſpoonful of lemon pickle, 
muſhroom catſup, caper liquor, beaten mace, 
Chyan pepper, and falt, thicken with flour and 
butter, when it is boiled five minutes; put in 
the yolks of two eggs well beat and mixed with 
a tea cupful of rich cream ; keep ſhaking your 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops and thake 


them, when they are quite hot, put them on 


your diſh with forcemeat balls, ſtrew over them 
pickled muſhrooms : garniſh with barberries 


and kidney-beans. 


To dreſs Scorch CoL Tors brown. 


CUT your collops the ſame way as the white 


ones, but brown your butter before you lay in 


your collops, fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth, 
when they are a light brown, put them into a 


pot 


* 
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ot. and fry them as the white ones; when you 
have fried them all brown, pour all the gravy 
ſrom them into a clean toſſing- pan, with half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea ſpoonfuls of lemon 
pickle, a large one of catſup, the fame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan and falt to your 
taſte, thicken it with flour and butter, let it 
boil five or ſix minutes, then put in your col- 
lops, and ſhake them over the fire; if they boil 
it will make them hard; when they have ſim- 
mered a little, take them out with an egg ſpoon 
and lay them on your diſh, ſtrain your gravy 
and pour it hot on them, lay over them force- 
meat balls, and little ſlices of bacon curled round 
a ſkewer and boiled, throw a few muſhrooms 
over: garniſh with lemon and barberries, and 
ſerve them up. | | a 
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To dreſs Scor n Cor Tops the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or ſix inches long, and three 
inches broad, rub them over with the yolk of 
an egg, put pepper and ſalt, and grate a little 
nutmeg on them, and a little ſhred parſley; lay 
them on an earthen diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
ſide, and rub them as above; baſte and brown - 
them the ſame way; when they are thoroughly 
enough, make a good brown gravy with truffles 
and morels, diſh up your collops, lay truffles and 

CO morels 
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morels and the yolks of hard boiled eggs ow 
them : garnaſh with criſp parſley and lemon. 


| SwezT-Breaps a-la-daub. 
TAKE three of the largeſt and fineſt ſweet. 


breads you can get, put them in a ſauce pan of 8 
boiling water for five minutes, then take them ther 
out, and when they are cold lard them with 2 then 
row down the middle, with very little pieces of N nice 
bacon, then a row on each fide with lemon ped ſteu- 
cut the fize of wheat (ſtraw, then a row on each Hor te 
ſide of pickled cucumbers, cut very fine, put the 
them in a toſſing pan, with good veal gravy, i Wharb: 
little juice of lemon, a ſpoonful of browning, 
ſtew them gently a quarter of an hour; a litti 
before they are ready thicken them with flour at 


and butter, diſh them up, and pour the gray 
cover, lay round them bunches of boiled celery, 
or oyſter patties : garniſh with ſtewed ſpinage, 
green coloured parſley, ftick a bunch of barber. 
ries in the middle of each ſweet-bread.—l|t 
is a pretty corner diſh for either dinner d 


ſupper. | 1. 

| Forced SWEET-BREADS. all 

PUT three ſweet- breads in boiling water fi... : 

minutes, beat the yolk- of an egg a little, aut de 

rub it over them with a'feather, ſtrew on brei Dur . 

crumbs, lemon peel, and parſley ſhred very fine i 

nutmeg, falt, and pepper to your palate, fe eins. 
them before the fire to brown, and add to the 
a little veal gravy, put a little muſhroom poy 
der, caper liquor, or juice of lemon and brow 

ing, thicken it with flour and butter, oil it : RC. 

little, and pour it on your diſh, lay in vage. 


ſweet 


e 
nags, cut like ſtraws: garniſh with pickles. 


To fricaſſee SWEET-BREADs brown. 
them in ſlices the thickneſs of a crown piece, dip 


them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, 


ved ew your ſweet-breads flowly in the gravy eight 
ach Wor ten minutes, lay them on your diſh, and pour 
put {the gravy over them : garniſh with lemon or 


barberries. 
ing, 
ittle 
flour 
ray 
lery, 
nage, 
ber- 
—lt 
r 0 


To fricaſſee Sw EET-BREADS white. 


SCALD and ſlice thee ſweet-bredds as before, 


put them in a toffing-pan, with a pint of veal 


muſhroom catſup, a little beaten mace, ſtew 
hem a quarter of an hour, thicken your gravy 
vith flour and butter a little before they are 
nough ; when you are going to diſh them up, 
ix the yolk of an egg with a tea cupful of thick 
ream, and a little grated nutmeg, put it into 


r eur toſſing- pan, and ſhake it well over the fire, 


„ And 
bread 
fine, 
e, it 
the 
pon 
rown 
il it 
n youu 
ſweet 


our diſh, and pour your ſauce over them: gar- 


ith with pickled red beet-root and kidney- 


Vans, 


* 


To ragoo SWEET-BREADS: 


RUB them over with the yolk of:an egg, 
rey over them bread crumbs and parſley, thyme 
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rrect- breads, and lay over them lemon peel in 


SCALD three ſweet-breads, when cold cut 


gray, a ſpoonful of white wine, the ſame of 


but do not let it boil, lay your ſweet-breads on 


„ and 


W 
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and ſweet marjoram ſhred ſmall, and pepper 
and ſalt, make a roll of forcemeat like a ſweet. 
bread, and put in a veal caul, and roaſt them in 
a Dutch oven, take ſome brown gravy, and put 
to 1t a little lemon pickle, muſhroom catſup, and 
the end of a lemon, boil the gravy, and when 
the ſweet- breads are enough, lay them in a diſh, 
with a forcemeat in the middle, take the end of 
the lemon out, and pour the gravy into the diſh 
and ſerve them up. | | 


To flew a FILLET of VEAL. 


TAKE a fillet of a cow calf, ſtuff it well 
under the elder, at the bone, and quite through 


to the ſhank, put it in the oven with a pint of MW P 
water under it, till it is a fine brown, then put Ml 7<* 
it in a ſtew-pan with three pints of gravy, ſtew live 
it tender, put in a few morels, truffles, a tea et 
ſpoonful of lemon pickle, a large one of brown- bac 
ing, and one of catſup, and a little Chyan pep- 
per, thicken with a lump of butter rolled in 
flour, diſh up your veal, ſtrain your gravy over, 
lay round forcemeat balls: garniſh with pickles WW „it 
and lemon. 3 

| pan 

To ragoo a FILLET of VEAL. Cl 

LARD your fillet and half roaſt it, then put - 

it in a toſſing-pan, with two quarts of good MF and 
gravy, cover it cloſe, and let it ſtew till tender, WM cat. 


then add one ſpoonful of white wine, one of 
browning, one of catſup, a tea ſpoonful of 


lemon pickle, a little caper liquor, half an m_ 
: 0 


1 | 1 


* i 
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of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


A good Way to dreſs a Mipcarr. 
TAKE a calf's heart, ſtuff it with good 


forcemeat, and ſend it to the oven in an earthen 
diſn with a little water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing- pan 
with a pint of gravy, one ſpoonful of lemon 
pickle and one of catſup, ſqueeze in half a le- 
mon, pepper and ſalt, thicken with a good piece 
of butter rolled in flour; when you diſh it up, 
pour the minced meat in the bottom, and have 
ready fried a fine brown the other half of the 
liver cut in thin ſlices, and little bits of bacon, 
ſet the heart in the middle, and lay the liver and 
bacon over the minced meat, and ſerve it up. 


To diſguiſe a LeG of VEAL. 


LARD the top ſide of a leg of veal in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan with as much water as will cover it, put on 
a cloſę lid to keep in the ſteam, ſtew it gently 
till quite tender, then take it up and boil down 
the gravy in the pan to a quart, ſkim off the fat 
and add half a lemon, a ſpoonful of muſhroom 
catſup, a little lemon pickle, the crumbs of 
halt a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
a pint of oyſters, if not thick enough, roll a 
7: lump 


8 


* 
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lump of butter in flour and put it in, with half 
a pint of good cream, and the yolks of thres 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in leſt it curdle; Put 
your veal in a deep diſh, and pour the ſauce over 
it: garniſh, with criſped parſley and fried oyſters, 
—— lt is an excellent diſh for the top of a large 
We: | 


HaRICO of a NECK of Morro. 


+ CUT the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them, and fry them 
a light brown, then put them into a large ſauce. 
pan with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when 
they have ſtewed a quarter of an hour, put in 
two turnips cut in ſquare ſlices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened ; put it into a 
tureen, or ſoup diſh. It is proper for a top diſh. 


To dreſs a Neck of MUTTON to eat lite 
VENISON. 


CUT a large neck before the ſhoulder is 
taken off, broader than uſual, and, the flap of 
the ſhoulder with it, to make it look handſomer; 
ſtick your neck all over in little holes with 4 
ſharp penknife, and pour 2 bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a day, 
then take it out and hang it up for three days in 

the 
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the open air out of the ſun, and dry it often 
with a cloth, to keep it from muſting; when you 
roaſt it baſte it with the wine it was ſteeped in 
if any left, if not freſh wine, put white paper 
three or four folds to keep in the fat, roaſt it 
thoroughly, and then take off the ſkin, and 
froth it nicely, and ſerve it up. 


To make FRENCH STEAKS of 4 NECK of 
Morro. 


LET your mutton be very good and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 
Jarge hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef ſuet, a 
little nutmeg, pepper and falt, mixed up with 
the yolk of an egg; when they are ſtuffed, wrap 
them in writing paper, and put them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy in 
your diſh, and ſerve them up in the papers. 


A SHOULDER of MUTT oN ſurprized. 


HALF boil a ſhoulder, then put it in a toſ- 
ſing-pan, with two quarts of veal gravy, four 
ounces of rice, a tea ſpoonful of inuſhroom 
powder, a little beaten mace, and ſtew it one 
hour, or till the rice is enough, then take up 
your mutton, and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well, and boil it a few 
minutes; lay your mutton on the diſh and pour 

H 4 it 
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it over: garniſh with barberries or pickles, and 


To dreſs a SHOULDER of MuTToN called 
HEN and CulckENs. 


HALF roaſt a ſhoulder, then take it up, ang 
cut off the blade at the firſt joint, and both the 
flaps to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper ang 
ſalt over it, and ſet it in a tin oven to broil, cut 
the flaps and the meat off the ſhank in thin ſlice 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with, two ſpoonful, 
of walnut catſup, one of .browning, a little 
Chyan pepper, and one or two ſhalots ; when 

our meat is tender, thicken it with flour and 
Falter. put your meat in your dith with the gray, 
and lay the blade on the top, broiled a dark 
brown: garniſh with green pickles, and ferye 
it up. 


Jo bail a SHOULDER of MuTToON 2976 
ONION SAUCE. 


PUT your. ſhoulder in when the water is 
cold, when enough ſmother it with onion ſauce, 
made the ſame as for boiled ducks.—-You may 
dreſs a thoulder of yeal the ſame way. | 


A SHOULDER of MuTToN and CELERY 
SAUCE. 


BOIL it as before till it is quite enough, pour 


over it celery ſauce, and ſend it to the table.— 
| | N. B. 
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J. B. The ſauce — Waſh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton. —A 


ſhoulder of veal roaſted with this ſauce is very 


good. 
|  MurTrTon #ebobed. 


CUT a loin of mutton in four pieces, take 
off the ſkin, and rub them with a yolk of an 
egg, ſtrew over them a few bread crumbs, and 
a little ſhred parſley, turn them round and ſpit 
them, roaſt them and keep baſting all the while 
with freſh butter to make the froth riſe; when 
they are enough, put a little brown gravy under, 
and ſerve them up : garniſh with pickles, 


To grill a BREAST of MuTrToN. 


SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 
on a few bread crumbs and ſhred parſley, put it 
ina Dutch oven to broil, baſte it with freſh but- 
ter, pour in the diſh good caper ſauce, and 
lerve it up. 


Split LEO of Mur rox and ONIoN Sauce. 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the nick open, baſte it 
with red wine till it 1s half roaſted, then take the 
wine out of the dripping-pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 
diſſolved, .rub the yolk of a hard egg in a little 

cold 
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cold butter, mix it with the wine, and put it jn 
your ſauce- boat, put good onion ſauce over the 
leg when it is roaſted, and ſerve it up. 


To force a LEG of MuTToON. 


RAISE the ſkin and take out the lean part of 
the mutton, chop it exceeding fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper, 
and ſalt to your taſte, make them into a force. 
meat, with three eggs, and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bone and ſhank in their place, and it 
will appear like a whole leg, lay it on an earthen 
diſh with a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a half; 
when it comes out, take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs, and pickled muſhrooms : garniſh with 
pickles and ſerve it up. 


To dreſs SHEEPs' RUMPs and KIDNEYS, 


BOIL fix ſheeps' rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, ſkim the fat 
off the gravy, put it in a clean tolling-pan, with 
three ounces of boiled rice, a ſpoontul of good 
cream, a little muſhroom powder, or catſup, 
thicken it with flour and butter, and give it a 
gentle boil, fry your rumps a light brown ; when 
you diſh them up, lay them round on your rice, 

| 0 
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@ that the ſmall ends meet in the middle, and 
Jay 2 kidney between every rump, garniſh with 
ed cabbage or barberries, and ſerve it up. It 
is a pretty ſide or corner diſh. 


To dreſs a LEG of Morro, to eat like 
VENI1SON, 


GET the largeſt and fatteſt leg of mutton you 
can get, cut out like a haunch of veniſon, as ſoon 
25 it is killed, whilſt it is warm, it will eat the 
tenderer z take out the bloody vein, ſtick it in 
ſeveral places in the under fide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceeding well with a clean 
If; cloth, hang it up 1n the air with the thick end 
he Wl uppermoſt for five days, dry it night and morn- 
ks WM ing to keep it from being damp, or growing 
th W muſty; when you roaſt it, cover it with paper, 
and paſte as you do veniſon ; ſerve it up with 
veniſon ſauce, It will take four hours roaſting. 


ABAS of MuTToN. 


TAKE the caul of a leg of veal, Jay it in a 
copper diſh the ſize of a ſmall punch-bowl, take 
the lean of-a leg of mutton, that has been kept 
a week, chop it exceeding ſmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, * the yolks of four eggs, two anchovies, 
half a pint of red wine, the rhind of half a lemon 
gtated, mix it like ſauſage meat, and lay it in 
your caul in the inſide of your dith, clole up the 
caul, and bake it in a quick oven; when it comes 

WEE © out 
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out, lay your diſh upſide down, and turn the 
whole out, pour over it brown gravy, and ſend 
it up with veniſon ſauce in a boat: garniſh with 


pickle. 


OxFoRD Joux. 


TAKE a ſtale leg of mutton, cut it in as thin 
collops as you poſſibly can, take out all the fat 
ſinews, ſeaſon them with mace, pepper, and 
falt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew pan; when it is hot 
put in all your collops, keep ſtirring them with 
a wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a litfle with flour and butter, 
let them ſimmer four or five minutes, and they 
will be quite enough ; if you let them boil, or 
have them ready before you want them, they 
will grow hard: ſerve them up hot, with fried 
bread cut in dices, over and round them. 


To boil a LEG of LAMB and LoIN fried. 


CUT your leg from the loin, boil the leg 
three quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage, and crifped par- 
ſley on every ſteak, ſend it to the table with 
gooſeberry ſauce in a boat, 


To 
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To force a QUARTER of LamsB. 


TAKE a hind quarter and cut off the ſhank, 
-wiſe the thick part of the fleſh from the bone, 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half roaſt 
it, then put it in a toſſing pan, with a quart of 
mutton gravy, cover it cloſe up, and let it ſtew 
gently: when it is enough take it up and lay it 


on your diſh, ſkim the fat off the gravy, and 


train it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catſup, two of brown- 
ing, half a lemon, a little Chyan, half a pint 
of oyſters, thicken it with a little butter rolled 
in flour, pour your gravy hot on your lamb, and 
ſerve 1t up. 


To dreſs a LamB's HEAD and PURTENANCE. 


SKIN the head and ſplit it, take the black 


part out of the eyes, then waſh and clean * 


exceeding well, lay it in warm water till it looks 


white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 


hour, then mince your heart, liver, and lights, 
very ſmall, put the mincemeat in a toſſing pan 
with a quart of mutton gravy, a little catſap, 
pepper and falt, half a lemon, thicken it with 
flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your head is boiled, rub it 


over with the yolk of an egg, ſtrew over it bread 


crumbs, a little ſhred parſley, pepper and ſalt, 
baſte it well with butter, and brown it before the 
fire, 


* * 


* 
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fire, or with a ſalamander, put the purtenanc. 
on your diſh, and lay the head over it: garniſh 
with lemon or pickle, and ſerve it up. 


To jricaſſee LAMB SToNEs. 


SKIN fix lamb ſtones, or what. quantity you 
pleaſe, dip them in batter, and fry them in 


hog's lard a nice brown, have ready a little vea}\, 


gravy, thicken it with flour and butter, put in 
a tea ſpoonful of lemon pickle, a little muſh. 
room catſup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egy, and mix it 
with two ſpoonfuls of thick cream ; put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lamb ſtones, 
and give them a ſhake; when they are hot, diſh 
them up, and lay round them boiled forcemeat 


balls. 


To roaft a Pic in Imitation of LAMB. 


LET your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
ſkin off, draw ſprigs of parſley all over the out- 
fide, which muſt be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
ſley in it; ſpit it and roaſt it before a quick fire, 
dredge and baſte it well with freſh butter, roaſt 
it a fine brown, and fend it up with a froth on 
it : garniſh with green parſley, it will eat and 
look like fat lamb. It is eat with ſallad. 


T; 


* 
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ce To barbecue a P16. 


_ DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, fix ſage leaves, and the liver of the pig, 
all chopped very ſmall ; then put them into a 
marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea ſpoonful 
of Chyan pepper, and half a pint of red wine, 
heat them all together to a paſte, put it in your 
pig's belly and ſew it up, lay your pig down at 
2 good diſtance before a large briſk fire, linge it 
well, put in your dripping pan three bottles of 
ted wine, baſte it with the wine all the time it is 
roaſting ; when it is half roaſted, put under your 
pig two penny loaves; if you have not wine 
enough, put in more; when your pig is near 
enough, take the loaves and ſauce out of your 
dripping pan, put to the ſauce one anchovy 
chopped ſmall, a bundle of ſweet herbs, and half | 
a lemon, boil it a few minutes, then draw your , 
pig, put a ſmall lemon or apple in the pig's 

mouth, and a loaf on each fide, ſtrain your ſauce 

and pour it on them boiling. hot, lay barberries, 
and flices of lemon round it, and fend it up whole 
to the table. It is a grand bottom dith. It will 

take four hours roaſting. EIT, 


F To barbecue a LRG of PoRK. 
a LAY down your leg to a good fire, put into 


the dripping pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting; when 
tis enough, take up what is left in the pan, put 


to 


* . \ . 
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to it two anchovies, the yolks of three eggs boils 


hard and pounded fine, with a quarter of a pound 7 
of butter, and half a lemon, a bunch of ſwert 8 
herbs, a tea ſpoonful of lemon pickle, a ſpoon. Wl fide 
ful. of catſup, and one of tarragon vinegar, off? 
a little tarragon ſhred ſmall ; boil them a few very 
minutes, then draw your pork, and cut the ſkin WM (hal 
' down from the bottom of the ſhank in rows az a lit 
inch broad, raiſe every other row and roll it to lf agai 
the ſhank, ſtrain your ſauce and pour it on boiling it cl 
hot; lay oyſter patties all round the pork, and the 
ſprigs of green parſley. auc 
| | | 77 4 ancl 
To fluff a CuDIN E Pork. ſery 
| TAKE a chine that has been hung abouta Ml 7, 
month, boil it half an Hour, then take it up and 
make-holes in it all over the lean part, one inch C 
from another, ſtuff them betwixt the joints ſurle 
with ſhred parſley, rub it all over with the yolk t 
of eggs, ſtrew over it bread crumbs, baſte it, and fry | 
fet it in a Dutch oven; when it is enough, lay it, a 
round it boiled brocoli, or ſtewed ſpinage: garniſh ſeaſc 
with parſley. | cho 
fuls 
To roaſt a HAM or a GAMMoON of BAcox. uſb 
HALF boil your ham or gammon, then ta: 
off the ſkin, dredge it with oatmeal ſifted ve:y 
fine, baſte it with freſh butter, it will make a 1 
ſtronger froth than either flour or bread crumbs, Put. 
then roaſt it; when it is enough, diſh it- up and let! 
pour brown gravy on your diſh : garniſh with i 


green parſley, and ſend it to the table. 


ENGLISH HOUSE-KEEPER. 113 


led To force the Inſide of a SURLOIN of BEEF. 


ect SPIT your ſurloin, then cut off from the in- 
\n. gde all the ſkin and fat together, and then take 
0 off all the fleſh to the bones, chop the meat 
ey very fine, with a little beaten mace, two or three 
kin ſhalots, one anchovy, half a pint of red wine, 
an Na little pepper and falt, and put it on the bones 
to gain, lay your fat and ſkin on again, and ſkewer 
ing it cloſe and paper it well, when roaſted take off 
and the fat and diſh up the ſurloin, pour over it a 
ſauce made of a little red wine, a ſhalot, one 
anchovy, two or three flices of horſe-radiſh, and 
ſerve it up. 


Jo dreſs the Injide of a cold SURLOIN of Ber. 


CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thickas your finger, and about 
ol: two inches long, dredge it with a little flour, and 
fry it in nice butter of a light brown, then drain 
it, and toſs it up in rich gravy that has been well 
ih Wl aſoned with pepper, ſalt, ſhalot, and an an- 
chovy ; juſt before you ſend it up, add two ſpoon- 
fuls of vinegar, taken from pickled capers: gar- 
niſh with fried oyſters, or what you pleaſe. 


BovlLLIE BEEF. 


TAKE the thick end of a briſket of beef, 
put it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for ſix hours more, and as the 
water waſtes fill up the kettle, put in with the 
beef ſome turnips cut in little balls, carrots, and 

I ſome 


—— _— — — 
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ſome clary cut in pieces: an hour before it;; 
done take out as mach broth. as will fill yy 
ſoup diſh, and boil in it for that hour turning 
and carrots cut out in balls, or in little ſquar 
pieces, with ſome celery, ſalt and pepper 9 
your taſte, ſerve it up in two diſhes, the beef 
by itſelf, and the ſoup by itſelf ; you may put 
pieces of fried bread, if you like it, in you 
ſoup, boil in a few knots of greens, and if yoy 
think your ſoup will not be rich enough, you 
may add a pound or two of fried mutton chop 
to your broth when you take it from the beef 
and let it ſtew for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the table: the ſoup muſt be 
very clear. 


msS, 
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To flew à Rume of BEEF. 
HALF roaſt your beef, then put it in a large 


ſaucepan or cauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon pickle, two cf 
walnut catſup, the ſame of browning, Chyan 
pepper and falt to your taſte, let it ſtew over a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſkin 
off the fat, and ſtrain the gravy, and put in one 
ounce of morels, and half a pint of muſhrooms; 
thicken your gravy, and pour it over your beet, 


lay round it forcemeat balls: garniſh with horſe- 
radiſh, and ſerve it up. 


—— 
— _— 
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To flew a RuMP of Brees a ſecond way. 
STUFF your beef with three cloves of gar- 


lick in different parts, make a hole with a ſkewer, 
and get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 

laces with forcemeat, in the making of which 
put ſome fat bacon, cut in very ſmall flices, then 
put your beet into the pot the right ſide under, 
out about a pound of ſuet over it, five or fix 
ounces of bacon fliced, and as much water as 
will cover it, then ſet the pot over the fire, ler 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 
quart of claret over it, and ſet it on a very flow 
fre while you are preparing the ſauce, which is 
to be either of turnips, or carrots, or pallets, cut 
as for a ragoo; put in as much broth as you think 
ſufficient, with ſome of the clear gravy, free 
from fat, that you poured off the beef, in a ſtew- 
pan ; boil them a little with morels, truffles, and 
2 glaſs of claret, and a little butter rolled in flour, 
which muſt be toſſed up together, and diſh it 
up very hot. | 


AFRICAN DO of BEEF, 


CUT a few flices of beef five or fix inches 
long, and half an inch thick, lard it with bacon, 
iredge it well with flour, and ſet it before a 
briſk fire to brown, then put it in a tofling pan, 


with a quart of gravy, a few morels and truffles, 
half 


I 2 
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half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catfup, the ſame of brown. 
ing, and a little Chyan, thicken your ſauce, and 
pour it over your fricando, lay round them force. 


meat balls, and the yolks of hard eggs. 


To 2-la-mode BEEF. . 


TAKE the bone out of a rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ſweet herbs, 
fhred ſmall, nutmeg, pepper and falt to your 
raſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round, and bind it about with a fillet, put itin 
a pot with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, ſkim the fat off the gravy, 'and add half an 
ounce of morels, a ſpoonful of pickled muſh. 
rooms, thicken it with flour and butter, diſh up 

our beef, and pour on the gravy, lay round it 
forcemeat balls, and ſend it up. 


To make a PORCUPINE of the FLAT RIBS of 
1 ons BEEF. 


BONE the flat ribs, and beat it half an hour 
with a paſte pin, then rub it over with the yolks 
of eggs, ſtrew over it bread crumbs, parſley, 
leeks, ſweet marjoram, lemon peel ſhred fine, 
nutmeg, pepper and ſalt, roll it up very cloſe, 
and bind it hard, lard it acroſs with bacon, then 

a row 
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a row of cold boiled tongue, a third row of 

ickled cucumbers, a fourth row of lemon peel, 
do it all over in rows as above till it is larded all 
round, it will Jook like red, green, white, and 

ellow dices, then ſplit it or put it in a tin pot, 
with a pint of water, lay over the caul of veal 
to keep it from ſcorching, tie it down with ſtrong 
paper, and fend it to the oven, when it comes 
out {kim off the fat, and ſtrain your gravy into 
a ſaucepan, add to it two ſpoonfuls of red wine, 


Js, the ſame of browning, one of muſhroom cat- 
ur up, half a lemon, thicken it with a lump of but- 
wx Wl tcr rolled in flour, diſh up the meat, and pour the 
me Wl gravy on the diſh, lay round forcemeat balls: 


zarniſh with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEF d-Ia- Royal. 
BONE a briſket of beef, and make holes in 


it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper, and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, aud bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gravy 
wer your beef: garniſh with pickles, and ſerve 
it up. 


Beer OLIVxs. 


CUT flices off a rump of beef about fix 
nches long and half an inch thick, beat them 
Eo with 
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with a paſte pin, and rub them over with the 
yolk of an egg, a little pepper, falt, and beater 
mace, the crumbs of half a penny loaf, tw 
ounces of marrow ſliced fine, a handful of parſley 
chopped ſmall, and the out-rind of half a lemon 
grated, ſtrew them all over your ſteaks, and rol] 
them up, ſkewer them quite cloſe, and ſet them 
before the fire to brown, then put them into | 
toſſing pan with a pint of gravy, a ſpoonful of 
catſup, the ſame of browning, a tea ſpoonfil 
of lemon pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat balls, muſh. 
rooms, or the yolks of hard eggs. 


To make Mock Hare of a BEAST's 
HEART. 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force. 
meat, as you do a hare, lay a caul of veal, or 
paper over the top, to keep in the ſtuffing, ron 
it either in a cradle ſpit or hanging one, it wil 
take an hour and a half before a good fire, baſt 
it with red wine; when roaſted take the wine 
out of the dripping pan, and ſkim off the fat, 
and add a glaſs more of wine, when it is hot 
put in ſome lumps of red currant jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cur- 
rant jelly cut in ſlices on a ſaucer. 


Beer HEART /arded. 


TAKE a good beaſt's heart, ſtuff it as befor: 


and lard it all over with little bits of bacon, dul 
Ii 
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the it with flour, and cover it with paper, to keep 


ten it from being too dry, and ſend it to the oven; 
two when baked put the heart on your diſh, take off 
ley the fat and ſtrain the gravy through a hair fieve, « 
non WW put it in a faucepan with one ſpoonful of red 


roll 
nem 
0 3 
| of 
nful 
Itter 


aſh. 


wine, the ſame of browning, and one of lemon 
ickle, half an ounce of morels, one anchovy cut 

(mall, a little beaten mace, thicken it with flour 

and butter, pour it hot on your heart, and ſerve 

it up: garniſh with barberries. — 


To flew Ox PALATES. 


WASH four ox palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkim them, 
and cut them in pieces, half an inch broad and 
three inches long, and put them in a toſſing- pan 
with a pint of veal gravy, one ſpoonful of Ma- 
deira wine, the fame of catſup and browning, 
one onion ſtuck with cloves, and a ſlice of lemon, 
ſtew them half an hour, then take out the onion 
and lemon, thicken your ſauce and put them in 
a diſh ; have ready boiled artichoke bottoms, cut 
them in quarters, and lay them over your palates, 
with forcemeat balls and morels : garniſh with 
lemon, and ſerve them up. 


To fricanda Ox PALATES. 


WHEN you have waſhed and cleaned your 
palates as before, cut them in ſquare pieces, lard 
I 4 them 
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them with little bits of bacon, fry them in hog; 
lard, a pretty brown, and put them in a fie, 
to drain the fat from them, then take better than 
half a pint of beef gravy, one ſpoonful of red 
wine, half as much of browning, a little lemon 
pickle, one anchovy, a ſhalot, and a bit of hork 
radiſh ; give them a boil, and ſtrain your gray, 
then put in your palates, and ſtew them half an 
hour, make your ſauce pretty thick, diſh them 
up, and lay round them ſtewed ſpinage preſſed 
and cut like ſippets, and ferve them up. 


To fricafſee Ox PALATES. 
CLEAN your palates very well as before, put 


them in a ſtew-pot, and cover them with water; 
ſet them in the oven for three or four hours; 
when they come from the oven ſtrip off the 
ſkins, and cut them in ſquare pieces, ſeaſon 
them with mace, nutmeg, Chyan, and falt, mix 
a ſpoonful of flour with the yolks of two eggs, 
dip in your palates, 'and fry them a light brown, 
then put them in a fieve to drain ; have ready 
half a pint of veal gravy, with a little caper 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thicken it well with flour and butter, 
pour it hot on your diſh, and lay in your palates: 
garniſh with fried parſley and barberries. 


To flew a TURKEY with CELERY SAUCE. 


TAKE a large turkey, and make a good 
white forcemeat of veal, and ſtuff the craw of 
the turkey, ſkewer it as for boiling, then boil 

U 
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it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it into a pot with 


eve : it in 
an {me of the water it was boiled in, to keep it 
red hot, put ſeven or eight heads of celery, that are 
10n waſhed and cleaned very well, into the water 


that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 


vy, 

* with the breaſt down, and ſtew it a quarter of 
jeman hour, then take it up, and thicken your ſauce 
ſled with half a pound of butter and flour to make 


it pretty thick, and a quarter of a pint of rich 
cream, tnen put in your celery ; pour the ſauce 
and celery hot upon the turkey's breaſt, and 
ſerve 1t up. It is a proper diſh for dinner or 


put WH ſupper. 

ter; 

Irs; To fiew a TURKEY brown. 

* WHEN you have drawn the craw out of 


your turkey, cut it up the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
the rump, legs, and wings are to be left whole, 
then take the crumb of, a penny loaf, and chop 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, a little lemon peel cut fine, 
and pepper and falt, mix them well up together 
with the yolks of four eggs, and ſtuff your tur- 
key with it, ſew it up, and lard it down each fide 
with bacon, half roaſt it, then put it into a toſ- 
ling-pan with two quarts of veal gravy, and 
cover it cloſe up; when 1t has ſtewed one hour, 
add a ſpoonful of muſhroom catſup, half an 
anchovy, a ſlice or two of lemon, a little Chyan 

pepper, and a bunch of ſweet herbs; cover them 


cloſe 


f 
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cloſe up again, and ftew it half an hour longer 
then take it up, and ſkim the fat off the gravy, 


and ſtrain it, thicken it with flour, and butter ] 
let it boil a few minutes, and pour it hot upon J 
3 ; an 
your turkey: lay round it oyſter patties, and ſerye , 
it up. | 11 ; 
A TURKEY A-LA-DAUB, 70 be ſent up bot. * 
CUT the turkey down the back juſt enouph hat 
to bone it, without ſpoiling the look of it, then che 
ſtuff it with a nice forcemeat made of oyſters the 
chopped fine, crumbs of bread, pepper, falt, five 
ſhalot, a very little thyme, parſley and butter, Wi 
fill it as full as you like, and ſew it up with 2 W 
thread, tic it up in a clean cloth and boil it very ary 
white, but not too much. You may ſerve it tal 
up with oyſter ſauce made good, or take the a | 
bones with a piece of veal, mutton, and bacon, * 
and make a rich gravy ſeaſoned with pepper, 2 
ſalt, ſhalots, and a little bit of mace, ſtrain it off m 
through a ſieve, and ſtew your turkey in it (after . 
it is half boiled) juſt half an hour, dith it up n ” 
the gravy after it is well ſkimmed, ſtrained and 1 
thickened with a few muſhrooms ſtewed white, ye 
or ſtewed pallets, forcemeat balls, fried oyſters, 
or ſweet-breads, and pieces of lemon. Diſh it 
up with the breaſt upward ; if you fend it up 
garniſhed with pallets, take care to have them lc 
ſtewed tender firſt ; before you add them to the b 
turkey, you may add a few morels and truffles 6 
in your ſauce if you like it, but take care to waſh p 
them clean. v 
| 


TURKEY 
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TURKEY A-LA-DAUB, to be ſent up cold. 


BONE the turkey and ſeaſon it with pepper 
and falt, then ſpread over it ſome ſlices of ham, 
upon that ſome forcemeat, upon that a fowl, 
boned and ſeaſoned as above, then raore ham 
and forcemeat, then ſew it up with thread; 
cover the bottom of the ſtew-pan with veal and 
ham, then lay in the turkey the breaſt down, 
chop all the bones to pieces, and put them on 
the turkey, cover the pan, and ſet it on the fire 
five minutes, then put in as much clear broth as 
will cover it, let it boil two hours, when it is 
more than half done, put in one ounce of iſinglaſs 
and a bundle of herbs. When it is done enough 
take out the turkey, and ſtrain the jelly through 
4 hair ſteve, ſkim off all the fat, and when it is 
cold lay the turkey upon it the breaſt down, and 
cover it with the reſt of the jelly. Let it ſtand 
in ſome cold place: when you ſerve it up, turn 
it on the diſh it is to be ſerved in: if you pleaſe 
you may ſpread butter over the turkey's breaſt, 
and put ſome green parſley or flowers, or what 
you pleaſe, and in what form you like. 


FowLs a-la=braize. 


SKEWER your fowls as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſaucepan with three pints of 
water, a glaſs of Madeira wine, a bunch of 
ſweet herbs, two or three blades of mace, and 


2 half 
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half a lemon, ſtew it till quite tender, take i; 
up and ſkim off the fat, make your gravy pretty 
thick with flour and butter, and ſtrain it through 
a hair ſieve, and put to it a pint of oyſters, , 
tea-cup full of thick cream, keep ſhaking you; 
toſſing-pan over the fire, and when it has ſim. 
mered a little, ſerve up your fowl with the bacon, 
beet leaves, and caul on, and pour your ſauce 
hot upon it: garniſh with barberries, or red 
beet root. 


To force a Fowtr., 


TAKE a large fowl, pick it clean and cut it 
down the back, take out the entrails, and take 
the ſkin off whole, cut the fleth from the bones 
and chop it with half 'a pint of oyſters, one 
ounce of beef marrow, a little pepper and falt, 
mix it up with cream, then lay the meat on the 
bones and draw the ſkin over it and ſew up the 
back, then cut large thin flices of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on with a packthread in diamonds, it will 
take one hour roaſting by a moderate fire, make 
a good brown gravy ſauce, pour it upon your 
diſh, take the bacon off and lay in your fowl, 
and ſerve it up: garniſh with pickles, muſh- 
rooms or oyſters.—lt is proper for a ſide diſh. 
for dinner, or top for ſupper. 


To flew PALLETS and CuICKENS. 


TO every pallet or chicken take an anchovy, 
a little parſley and ſhalot, with the liver of the 
chickens, ſhred all theſe together very fine, and 


ſalt 


y, 
ne 
1d 


It 
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fut to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, boil the pallets an hour at leaſt, the 
chickens not above fifteen or twenty minutes in 
milk and water with a little falt in it; make the 
fuce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots; beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal ; when the 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the pallets round them, with 
à few white balls made of veal ; you may add 
ſweet- breads. This is a very good way to 
few a turkey. The water the pallets were 
boiled in will be extremely good to make gravy, 
adding to 1t a good piece of veal, mutton, and 
bacon, 


To fricaſſee CyicKENs. 


SKIN them and cut them in ſmall pieces, 
waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 
and falt, and then put them into a ſtew-pan with 
little fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 
lopether till your chickens are tender, and then 


lay 
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lay them on your diſh, thicken the gravy with 
flour and butter, ſtrain it, then beat the yolks 
three eggs a little, and mix them with a large 
tea-cup full of rich cream, and put it in yoy 
gravy, and ſhake it over the fire, but do not let 
it boil, and pour it over your chickens. 


To force CHICKENS. 


ROAST your chickens better than half, take 
off the ſkin, then the meat, and chop it ſmall with 
ſhred parſley and crumbs of bread, pepper and 
ſalt, and a little good cream, then put in the 
meat and cloſe the ſkin, brown it with a ſala. 
mander, and ſerve it up with white ſauce. 


To make artificial CHICKENS or PiGEoONs, 


MAKE a rich forcemeat with veal, lamb, or 
chickens ſeaſoned with pepper, ſalt, parſley, 
a ſhalot, a piece of fat bacon, a little butter, 
and the yolk of an egg; work it up in the ſhape 


of pigeons or chickens, putting the foot of the T, 
bird you intend for it in the middle, fo as juſt Mech 
to appear at the bottom; roll the forcemeat very Wit tl 
well in the yolk of an egg, then in the crumbs Hin a 
of bread, ſend them to the oven, and bake it a red x 
little brown; do not let them touch each other, N ume 
put them on tin plates well buttered, as you ſend MWacloz 
them to the oven: you may ſend them to the Wpeppe 
table dry, or gravy in the diſh, juſt as you like. half 
a diſh 

To marinate a Goos. your 

; more 


CUT your gooſe up the back bone, then take 


out all the bones, and ſtuff it with rene 
al 


little 
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and ſew up the bag again, fry the gooſe a good 


brown, then put it into a deep ſtew-pan with 
tuo quarts of good gravy, and cover it cloſe and 
ew it two hours; then take it out and ſkim off 
the fat, add a large ſpoonful of lemon pickle, one 
of browning, and one of red wine, one anchov 

red fine, beaten mace, pepper and ſalt to your 
palate, thicken it with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
over it. V. B. Make your ſtuffing thus; take 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glaſs of red wine, 
half a nutmeg grated, pepper, falt, and a little 
lemon peel ſhred ſmall, make a light ſtuffing 


with the yolks of four eggs; obſerve to make it 
one hour before you want it. 


To flew Ducks. 


TAKE three young ducks, lard them down 
each fide the breaſt, duſt them with flour and 
ſet them before the fire to brown, then put them 
in a ſtew- pan with a quart of water, a pint of 
red wine, one ſpoonful of walnut catſup, the 
ame of browning, one anchovy, half a lemon, 
aclove of garlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte; let them ſtew ſlowly for 
half an hour or till they are tender, lay them on 
2 diſh and keep them hot, ſkim off the fat, ſtrain 
your gravy through a hair ſieve, add to it a few 
morels and truffles, boil it quick till reduced to 
little more than half a pint, pour it over your 


ducks 
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ducks and ſerve it up.—Ir is proper for a ſide 
dith for dinner, or bottom for ſupper. 


To flew Ducks with GREEN PEAs. 


HALF roaſt your ducks, then put them into 4 
ſtew-pan with a pint of good gravy, a little mint, 
and three or four tage leaves chopped ſmall, cover 
them cloſe and ſtew them half an hour, boil x 
pint of green peas as for eating, and put them in 
after you have thickened the gravy; diſh up your 
ducks, and pour the gravy and peas over them, 


Ducks @-/a-bra!ze. 


DRESS and ſinge your ducks, lard them 
quite through with bacon rolled in ſhred par. 
ſley, thyme, onions, beaten mace, cloves, pepper 
and falt ; put in the bottom of a ſtew-pan a few 
ſlices of fat bacon, the ſame of ham, or gammon 
of bacon, two or three ſlices of veal or beef, lay 
your ducks in with the breaſt down, and coyer 
the ducks with ſlices the ſame as put under them, 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
down, and let them ſimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put in 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take parlley, 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them ina 
ftew-pan with part of the liquor from the ducks, 1 


little browning, and the juice of half a lemon, boll 
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it up, and cut the ends of the bacon even with 
the breaſt of your ducks, lay them on your diſh, 


dur the ſauce hot upon them, and ſerve them 
up; ſome put garlick inſtead of onions. 


Ducks àd-la-mode. 
SLIT two ducks down the back, and bone 


them carefully, make a forcemeat of the crumbs 
of a peany loaf, four ounces of fat bacon ſcraped, 
a little parſley, thyme, lemon peel, two ſhalots, 
or onions ſhred very fine, with pepper, ſalt, and 
nutmeg to your taſte, and two eggs, ſtuff your 
ducks with it and few them up, lard them down 
exch ſide of the breaſt with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtew-pan with 
three pints of gravy, a glaſs of red wine, a tea 
ſpoontul of lemon pickle, a large one of walnut 
and muſhroom catſup, one of browning, and 
one anchovy, with Chyan pepper to. your taſte, 
ſtew! them gently over a flow fire for an hour, 
when enough, thicken your gravy, and put in a 
few trufles and morels, ſtrain your gravy and 
pour it upon them. You may a-la-mode a 
gooſe the ſame way. 


PiGEoNs compote. 


TAKE ſix young pigeons and ſkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into a ſtrong brown gravy, 
and let them ſtew three quarters of an hour, 


thicken it with a lump of butter rolled in flour, 
K when 


a s 
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when you diſh them up, lay forcemeat ball. Ch! 
round them, and ſtrain the gravy over them, ) 
The forcemeat muſt be made thus: grate the itt 
crumbs of half a penny loaf, and ſcrape a quzr. , 
ter of a pound of fat bacon, inſtead of ſuet, choy 
a little parfley, thyme, two ſhalots, or an onion, 
orate a little nutmeg, lemon peel, ſome Pepper 
and falt, mix them all up with eggs. lt z; T; 
proper for a top diſh for a ſecond courſe, or a ſid {Wl plit 


diſh for the firſt. pepp 
the b. 

P1GEONS 71 @ Hole. ful ye 

PICK, draw, and waſh four young pigeong, hp 
ſtick their legs in their belly as you do boiled 9% 
pigeons, ſeaſon them with pepper, falt, and 3 


beaten mace, put into the belly of every pigeon 
a lump of butter the fize of a walnut, lay your 'P 
pigeons in a pye diſh, pour over them a batter | 
made of three eggs, two ſpoonfuls of flour, and 

half a pint of good milk, bake it in a moderae Wl W. 


oven, and ſerve them to table in the ſame diſh. Mgcons, 
off thi 
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PIO EONs fran ſinograſted. 


PICK and clean fix ſmall young pigeons, 
but do not cut off their heads, cut off their pi- 
nions, and boil them ten minutes in water, then 
cut off the ends of ſix large cucumbers and ſcrape 
out the ſeeds, put in your pigeons, but let the 
heads be cut at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and 
then put them in a toffing-pan- with a pint o 
veal gravy, a little anchovy, a glaſs of red wine, 


a ſpoonful of browning, a little ſlice of lemon, 
Chyan 
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Chyan and falt to your taſte, ſtew them ſeven 
minutes, take them out, thicken your gravy with 
little butter rolled in flour, boil it up and ſtrain 
it over your Pigeons, and ſerve them up. N 


To bral PIGEONs. 


TAKE young pigeons, pick.and draw them, 
ſplit them down the back, and ſeaſon them with 
pepper and falt, lay them on the gridiron with 
the breaſt upward, then turn them, bat be care- 
ful you do not burn the ſkin, rub them over with 
butter, and Keep turning them till they are 
enough, diſh them up, and lay round them 
criſped parſley, and pour over them melted but- 
ter, or gravy which you pleaſe, and ſend them 


up, 
T boil Prozons in RICE. 
WHEN you have picked and drawn your pi- 


geons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
lices of bacon, and a large beet leaf, wrap them 
in clean cloths ſeparately, and boil them till 
nough, have ready four ounces of rice boiled 
ſoft, and put into a ſieve to drain, put the rice 
nato a little good veal gravy thickened with flour 
nd butter, boil your rice a little in the gravy, 
and add two ſpoonfuls of good cream, take your 
pigeons out of the cloths and leave on the bacon + 
and beet leaves, pour the rice over them and 
ere them up. 


To 


* 
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To fricando Pictons. 


PICK, draw, and waſh your pigeons very 
clean, ſtuff the craws, and lard them downths 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toſſing- pan, 
with a quart of gravy, ſtew them till they are 
tender, then take off the fat, and put in a te 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the ſame of walnut catſup, a littl 
Chyan and falt, thicken your gravy, and add half 
an ounce of morels, and four yolks of hard eggs, 
lay the pigeons in your diſh, and put the morel 
and eggs round them, and ſtrain your ſauce over 
them : garniſh with barberries and lemon peel, 

and ſerve it up. 


Fugged PIGEONS. 


TAKE fix pigeons, pluck and draw them, 
waſh them clean, and dry them with a cloth 
ſeaſon them with beaten mace, white pepper, and 

_ falt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cli Wick. 
with a cloth, that no ſteam can get out, ſet it i ¶ and l. 
a kettle of boiling water, and let it boil on with 
hour and a half, then take out your pigeons 
and put the gravy that is come from the pigeo 
into a pan, and put to it one ſpoonful of wing H 
one of catſup, a ſlice of lemon, half an aq tech 
chovy chopped ſmall, and a bundle of (we: pen; 

herbs, boil it a little, thicken it with a lit beef 
butter rolled in flour, lay your pigeons on rape 

Y diſh, and ſtrain the gravy on them: garniſh 1 two 
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irſley and red cabbage, and ſerve them up, you 
may lay muſhrooms or forcemeat balls.—It is 
z pretty fide or corner diſh. 


Boiled Pi GEONS and BAacoN. 


Take fix young pigeons, waſh them clean 
1; before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of 
hacon, take off the ſkin and brown it, put the 
bacon in the middle of your diſh, and lay the 
pigeons round it, and Jumps of ſtewed ſpinage, 
pour plain melted butter over them, and ſend 
parſley and butter in a boat, 


* 


PIGEONS Aricaſſce. * 


CUT your 3 * as you would do chick- : 


ens for fricaſſee, try them a light brown, then 
put them into ſome good mutton gravy, and ſtew 
them near half an hour, and then put in half an 
ounce of morels, a ſpoonful of browning, and a 
lice of lemon, take up your pigeons, and 
thicken your gravy, ſtrain it over your pigeons, 
ind lay round them forcemeat balls, and garniſh 


with pickles, 


PAR TRIDGE 77 panes, 


HALF roaſt two partridges, and take the 
leln from them, and mix it with the crumbs of 
a penny loaf ſteeped in rich gravy, fix ountes of 
beef marrow, or half a pound of fat bacon 
ſcraped, ten morels boiled foft and cut ſmall, 
two artichoke bottoms boiled and fhred ſmall, 

* the 
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the yolks of three eggs, pepper, ſalt, nutmeg 
and ſhred lemon peel to your palate, work them 
together, and bake them in moulds the ſhape ( 
an egg, and ſerve them up cold or in jelly: gar. 
niſh with curled parſley. 


To few PARTRIDGES. 
TRU3S your partridges as for roaſting, uf 


the craws, and lard them down each fide of the 
breaſt, then roll a lump of butter in pepper, alt, 
and beaten mace, and put it into the bellies, ſew 
up the vents, dredge them well, and fry thema 
light brown, then put them into a ſtew- pan with 
a quart of good gravy, a ſpoonful of Madeira 
wine, the ſame of muſhroom catſup, a tex- 
«poonful of lemon pickle, and half the quantity 
of muſhroom powder, one anchovy, half a le- 
mon, a ſprig of ſweet marjorum, cover the pan 
cloſe, and ſtew them hait an hour, then take 
them out and thicken the gravy, boil it a little 
and pour it over the partridges, and lay round 
them artichoke bottoms bciled and cut in quar- 
ters, and the yolks. of four hard eggs, if agree. 
able. 


To 72 PART RIDGESͤ @ ſecond way. 
TAKE three partridges when dreſſed, ſinge 


them, blanch and beat three ounces of almonds, 
and grate the ſame quantity of fine white bread, 
chop three anchovies, mix them with {ix ounces 
of butter, ſtuff the partridges, and ſew them up 
at both ends, truſs them, and wrap ſlices of fat 


bacon round them, half roaſt them, then take 
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one and pull the meat off the breaſt, and beat it 
-1 a marble mortar, with the forcemeat it was 
tuffed with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtew-pan, then take 
the bacon off the other two, wipe them clean 
and put them into the gravy with a good deal of 
halots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick 
as bread ſauce, then add to it a glaſs of ſweet 
gil, the ſame of Champagne, and the juice of a 
China orange, put your partridges in, and make 
them hot: garniſh with ſlices of bacon and 
lemon. : 


To flew a Has, 
WHEN you have paunched and caſed your, 


hare, cut her as for eating, put her into a large 
fuce-pan with three pints of beef gravy, a pint 
of red wine, a large onion ſtuck with cloves, a 
bundle of winter ſavory, a flice of horſe radiſh, 
two blades - of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catſup, one of 
browning, half a lemon, Chyan and falt to your 
taſte, put on a cloſe cover, and ſet it over a gen- 
tle fire, and ſtew it for two hours, then take it 
up into a ſoup diſh, and thicken your gravy with 
a lump of butter rolled in flour, boil it a little, 
and ſtrain it over your hare : garniſh with lemon 
zz] cut like ſtraws, and ſerve it up. 


To jug a HARE. 


CUT the hare as for eating, ſeaſon it with 
pepper, ſalt, and beaten mace, put it into a jug 


K 4 


OT 


+ *. 


' 136 THE EXPERIENCED 


or pitcher, with a cloſe top, put to it a bundle 
of {ſweet herbs, and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take ;; it 
up and pour the gravy into a toſſing-pan, with 
a glaſs of red wine, one anchovy, a large onion 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte, boil it a little and 
thicken 'it: diſh up your hare and {train the 


gravy over it, then ſend it up. | C 
ing, 
To fhrendine a HARE. _ 
TAKE a grown hare, and let her hang uy MM top 
four or five days, then caſe her, and leave on the get 
ears, and take out all the bones except the head Ml keep 
which muſt be left on hole, lay your hare fat it ſte 
on the table, and lay over the inſide a forcemeat, Ml her 
and then roll it up to the head, ſkewer it with put 1! 
the head and ears leaning back, tie it with Pack- l 
thread as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half i in a ſauce- 
5 with a cover on it, with two quarts ct 1 
ater ; when your liquor is reduced to one quatt . ; 
os in a pint of red wine, a ſpoonful of lemon 4 
pickle, and one of catſup, the ſame of brown- 48 
ing, and ſtew it till it is reduced to a pint, thicken ©* 
it with butter rolled in flour, Jay round you = 
hare a few morels, and four flices of forcemeat g an 
boiled in a caul of a leg of veal : when you ith er 
. it uꝑ, draw the jaw- bones, and ſtick them in th © _ 
| * horns, let the ears lie back on the roll“ 2 
and ſtick a ſprig of myrtle in the mouth, {train atm 
over your ſauce, and ſerve it up: garniſh wit ies. 
nbbit 
barberries and parſley. Forcemeat for tht rio! 
1181 


® 2, hare 
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bare: take the crumb of a penny loaf, the liver 
ſared fine, half a pound of fat bacon ſcraped, a 
laſs of red wine, one anchovy, two eggs, a little 
winter ſavory, ſweet marjorum, lemon thyme, 
pepper, ſalt, and nutmeg to your taſte. 


To hodge-podge a HARE, 


CUT the hare in pieces as you do for ſtew- 
ing, and put it into the pitcher, with two or 
three onions, ſome falt, and a little pepper, a 
bunch of ſweet herbs, and a piece of butter: 
top the pitcher very cloſe, that no ſteam may 


the get out, ſet it in a kettle full of boiling water, 
22d keep the kettle filled up as the water waites, let 
gat it ftew four or five hours at leaſt. You may, 

when you firſt put in the hare into the kettle, 


put in lettuce, cucumbers, celery, and turnips if 
vou like it better, 


To florendine RABBITS. 


ice- 

1. TAKE three young rabbits, ſkin them, but 
non ave: on the ears, waſh and dry them with a 
21 cloth, take out the bones carefully, Ering the 
ken bead whole, then lay them flat, make a Hree- 
2 meat of a quarter of a pound of bacon ſcraped, 
. it anſwers better than ſuc t, it makes t the 1 
diet tenderer and look whiter; add to the bacon the 
1M crumbs of a penny loaf, a little lemon thyme, 
oe lemon peel ſhred fine, parſſey chopped ſmall, 
trail utmeg, Chyan, and ſalt to your palate; mix them 
will ©? together with an egg, and ſpread it Re e 


nbbits, roll them up to the head, ſkewer them 
Itraight, and cloſe the ends to prevent the force- 
meat 
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meat from coming out, ſkewer the ears back, 
and tie them in ſeparate cloths, and boil them 
half an hour; when you diſh them up take out 
the jaw-bones, and ſtick them in the eyes for 
ears, put round them forcemeat balls and muſh. 
rooms, have ready a white ſauce made of veal 
oravy, a little anchovy, the juice-of half a le. 
mon, or a tea ſpoonful of lemon pickle, ſtrain 
it, take a quarter of a pound of butter rolled jn 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is diſſolving, beat the 
yolk of an cgg, put to it ſome thick cream, nut- 
meg, and falt, mix it with the gravy, and let it 
ſi mmer a little over the fire, but not boil, for it 
will curdle the cream, pour it over the rabbits 
and ſerve it up. ; 


RABBITS ſurpriſed, 


TAKE young rabbits, ſkewer them, and put 
the ſame pudding as for the roaſted rabbits, when 
they are roaſted, draw out the jaw-bones and 
ſtick them in the eyes to appear like horns, then 
take off all the meat from the back clean from 
the bones, but leave them whole, chop the meat 
excecding fine with a little ſhred parſley, lemon 
peel, one cunce of beef marrow, a ſpoonful of 
good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toſſing- pan, 
when it has ſtewed five minutes, lay it on the 
rabbit when you take the meat off, and put it 
cloſe down with your hand, to appear like 4 
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whole rabbit, then heat a ſalamander, and brown 
it all over, pour a good brown gravy made as 
thick as cream in the diſh, ſtick a bunch of myr- 
tle in their mouths, and ſerve them up with their 
livers broiled and frothed. 


To fricaſſee RABBITS brown. 


CUT your rabbits as for eating, fry them in 
butter a light brown, put them into a toſſing- pan, 
with a pint of water, a tea ſpoonful of lemon 
pickle, a large ſpoonful of muthroom catſup, the 
ſame of browning, one anchovy, a ſlice of lemon, 
Chyan pepper and falt to your taſte, ſtew them 
over a ſlow fire till they are enough, thicken 
your gravy, and ſtrain it, diſh up your rabbits, 
and pour the gravy over. 


To fricaſſee RaBBITS white. 


CUT your rabbits as before, and put them 
into a toſſing- pan, with a pint of veal gravy, a 
tea ſpoonful of lemon pickle, one anchovy, a 
ſlice of lemon, a little beaten mace, Chyan pep- 
per and falt, ſtew them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea-cuptul of thick 
cream, and a little nutmeg grated in it, do not 
let it boil, and ſerve it up. 


To make a nice WHET before DINNER. 


CUT ſome flices of bread half an inch thick, 
y them in butter, but not too hard, then ſplit 
ſome 
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ſome - anchovies, take out the bones, and la 
half an anchovy on each piece of bread, have 
ready ſome Cheſhire cheeſe grated, and ſome 
chopped parſley mixed together, lay it pretty thick 
over the bread and anchovy, baſte it with batter, 
and brown it wien a ſalamander: it muſt be 


done on the diſh in which you ſend.it to table, 


A fize Herico, by Way of Soup. 


GET a large neck of mutton, cut it in two 
parts, put the ſcrag part into a ſtew-pan with 
four large turnips and four carrots 1n a gallon of 

water, let it boil gently over a flow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruife the turnips and two of the 
carrots fine into the ſoup, by y way of thickening 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops not too large, fry 
them in butter, and put them to the ſoup, and 
let it ſtew very ſlow till the chops are very ten- 
der, cut the other two carrots that were boiled 
into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſte 
with pepper and ſalt, and ſerve it up very hot in 
a ſoup dith, 


A Harico of Mur rox or LaMB. 


CUT a neck or loin of mutton or lamb in 
nice ſteaks, and fry them a light brown, have 
ready tome good gravy made of the ſcrag of the 
mutton, , ſome veal with a piece "of lean 


bacon and a few capers, ſeaſon to your taſte 
with 
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with pepper, ſalt, thyme, and onions, which 
muſt be ſtrained off and added to the ſteaks, juſt 
one hour before you ſend them to the table; 
take care to do it on a flow fire, diſh them uv 
handſomely with turnips and carrots cut in dices, 
with a good deal of gravy thickened with a 
piece of butter rolled in a very little flour ; if 
they are not tender they will not be good, Send 
them up very hot. 


To Harico a Neck of MuTToN a ſicord Huy. 


TAKE a neck of mutton, and cut it into 
chops, flour them, and put them into a ſtew- 
pan, ſet them over the fire, and keep them 
turning till brown, then take them out and put 
a little more into the ſame pan, and keep it ſtir- 
ring till brown over the fire, with a bunch of 
ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a fieve into 
an earthen pan by itſelf, and {kim the fat off, 
which done, is a good gravy ; then add turnips 
and carrots, ' with two imall onions, a little 
celery, then place, your mutton in a ſtew-pan 
with the celery and other roots, then put the 
oravy to them, and as much water as will cover 
them : keep it over a gentle fire till ready to 


ſerve up. 


A Hodge-podge of Mur rox. 


CUT a neck or loin of mutton into ſteaks, 
take off all the fat, then put the ſteaks into a 
pitcher, with lettuce, turnips, carrots, two cu- 
| 2 cumbers 


* 
# and 
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cumbers cut in quarters, four or five onion, 
and pepper and falt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, they 
ſer it in a pan of boiling water, let it boil four 
hours, keep the pan ſupplied with freſh boiling 


water as it waſtes. 


To dreſs CUCUMBERS with EGGS. 


TAKE fix large young cucumbers, pare, 


quarter, and cut them into ſquares, about the 
ſize of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a ſtew- pan, with an onion 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter, and a little ſalt; ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge in a little flour over them, and 


put in as much veal gravy as will juſt cover the 


cucumbers, and ſtir it well together, and keep a 
gentle fire under it till no ſcum will riſe; then 
take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea-cupful of 
good cream, ſtir it well for a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice: have ready 


five or {ix poached eggs to lay on the top, 


To flew PEaAs. 
TAKE a quart cf young 'peas, waſh them 


and put them into a ſtew-pan with a quarter, of 
a pound of butter, three cabbage lettuces cut 
ſmall, five or ſix young onions, with a little 

thyme, 


7 
room 
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boil 
are t. 
ſtuck 
lum] 
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thyme, parſley, pepper and falt, and let them 
tew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
ices of bacon or ham, and let them ſtew all 
together till the peas are enough, then thicken 
them up with a quarter of a pound of butter, 
rolled in flour. 


To fricaljee Mus ROOMus. 
PEEL and ſcrape the inſide of the muſh- 


rooms, throw them into ſalt and water; if but- 
tons, rub them with flannel, take them out and 
boil them with freſh ſalt and water; when they 
are tender put in a little ſhred parſley, an onion 
ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little flour ; you may 
put in three ſpoonfuls of thick cream, and a 
little nutmeg cat in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 
table: you may leave out the parſley, and ſtew 
in a glaſs of wine if you like it. 


GH. V. 


Ob/ervations on PIES. 


AISED pies ſhould have a quick oven, and 
well cloſed up, or your pie will fall in the 
lides; it ſhould have no water put in, till the 
minute it goes to the oven, it makes the cruſt 


3 ſad, 
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ſad, and is a great hazard of the pie running, 


Light paſte requires a moderate oven, but ny an 
too flow, it will make it fad, and a quick if 
oven will catch and burn it, and not give it tim. WM © 
to riſe; tarts that are iced require a flow oyey | * 
or the icing will be brown, and the paſte not be Pal! 
near baked. This ſort of tarts ought to be ma MY? f 
of ſugar paſte, and rolled very thin. 8 
piect 
To make criſp PASTE for TARTS. 3 
TAKE one pound of fine flour mixed with 
one ounce of loaf ſugar beat and ſifted, make it 80 
( 


into a ſtiff paſte with a gill of boiling cream, and 
three ounces of butter in it, work it well, rel bin 
it very thin; when you have made your tarts, Neu 
beat the white of an. egg a little, rub it over 
them with a feather, ſift a little double-refined pethe 
ſugar over them, and bake them in a moderate 


oven. butte 
then 
Icine @ ſecond Way, CY 

U 


BEAT the white of an egg to a ſtrong froth, ¶quart 
put in by degrees four ounces of double- refined n 
ſugar, with as much gum as will lie on a fix-ﬀ{nd ſi 
pence, beat and fitted fine, beat them half an 
hour, then lay it over your tarts the thickne 
of a ſtraw. 


To make a light PASTE for TARTS. 
TAKE one pound of fine flour, beat the 


white of an egg to a ſtrong froth, mix it with 2 


much water as will make three quarters of 
pound 
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ng, und of flour into a pretty ſtiff paſte, roll it $ 
not Wi but very thin, lay the third part of half a pound il 
ick or butter in thin pieces, dredge it with part of ] 
"mc Wl the quarter of your flour you left out for that | 

ven, Bl purpoſe, roll it up tight, then with your paſte- 

t be bin roll it out again, do ſo until all your half 


pound of butter and flour is done, cut it in ſquare 
pieces, and make your tarts; it requires a quicker 
oven than criſp paſte, | 


= To make an APPLE TART. 


SCALD eight or ten large codlings, when cold 
ſkin them, take the pulp and beat it as fine as 
you can with a filver ſpoon, then mix the yolks 
of fix eggs and the whites of four, beat all to- 
ce gether as fine as poſſible, put in grate nutmeg 
and ſugar to your taſte, melt ſome fine freſh 
butter, and beat it till it is like a fine thick cream, 
then make a fine puff paſte, and cover a tin 
petty-pan with it, and pour in the ingredients, 
but do not cover it with the paſte; bake it a 
roth, quarter of an hour, then flip it out of the petty- 
finedMjan on a diſh, and ſtrew fine ſugar finely beat 
\ {fix Mind fifted all over it. | 


knell J mate PASTE for à Goos Pye. 


TAKE eighteen pounds of fine flour, put fix 
pounds of freſh butter, and one pound of ren- 
wred beef ſuet in a kettle of water, boil it two © 
er three minutes, then pour it boiling hot upon 
jour flour, work it well into a pretty ſtiff paſte, 
pull it in lumps to cool, and raiſe your pye, bake 
it 
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it in a hot oven; you may make any raiſed py 
the ſame way, only take a ſmaller quantity in 
proportion. | 


To make a cold Pas TE for Disn Pies, 


TAKE a pound of fine flour, rub it into half 
a pound of butter, beat the yolks of two egg, 
put them into as much water as will make it 
a {tiff paſte, roll it out, then put your butter on 


in thin pieces, duſt it with flour, roll it up tight, if is to 
when you have done it ſo for three times, roll it T1 
out pretty thin, and bake it in a quick oven, boil 
thin 
To make PasTE for CUSTARDS. pints 
PUT half a pound of butter in a pan of wa. 5 
ter, take two pounds of flour, when your butter then 
boils, pour it on your flour, with as much water ut 
as will make it into a good paſte, work it well your 
and when it has cooled a little raiſe your cuſtards, nick] 
put a paper round the inſide of them, when they WM , litt 
are half baked fill them.—When you make gravy 
any kind of dripping paſte, boil it four or fire put i 
minutes in a good quantity of water to take the ir you 
ſtrength off it; when you make a cold cruſt you t 
with ſuet, ſhred it fine, pour part of it into the ¶ It the 
flour, then make it into a paſte, and roll it apar 
out as before (only ſtrew in it ſuet inſtead of de 3 


butter). 


To make a FRENCH PYE. | 


TO two pounds of flour put three quarters 


of a pound of butter, make it into a paſte, * 
raile 
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wiſe the walls of the pye, then roll out ſome 
aſte thin as for a lid, cut it into vine leaves, or 
the figures of any moulds you have, if you have 
no moulds you may make uſe of a crocran, and 
pick out pretty ſhapes, beat the yolks of two 
eggs, and rub the qutſide of the walls of the pye 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the eggs, fill 
the pye with the bones of the meat, to keep the 
ſteam in, that the cruſt may be well ſoaked ; it 
js to go to table without a lid. 

TAKE a calf's head, waſh and clean it well, 
boil it half an hour, when it is cold cut it in 
thin ſlices, and put it in a toſſing- pan with three 
pints of veal gravy, and three ſweet-breads cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toſſing-pan, with a ſpoonful of lemon 
pickle and one of browning, Chyan pepper, and 
a little ſalt, when the meat is tender thicken the 
gravy a little with flour and butter, ſtrain it, and 
put in a few pickled muſhrooms, but freſh ones 
if you can get them; put the meat into the pye 
you take the bones ont, and lay the niceſt part 
at the top, have ready a quarter of an hundred of 
alparagus heads, ſtrew them over the top of the 
pye and ſerve it up. 


L 2 A Yorke 
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A Yorkſhire GoosE PYE. 


TAKE a large fat gooſe, ſplit it down the 
back, and take all the bones out, bone a turke 
and two ducks the ſame way, ſeaſon them ye 
well with pepper and falt, with ſix woodcocks 
lay the gooſe down on a clean diſh, with the 
ſkin-fide down, and lay the turkey into the 
gooſe with the fin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the ſame of white 
pepper and falt to your taſte, till the meat will WM up v 
leave the bones, and ſcum the butter off the boilit 
gravy, pick the meat clean off, and beat it in aM half, 
marble mortar very fine, with the butter you took Ml force 
off, and lay it in the turkey; take twenty-four ¶ baco 
pounds of the fineſt flour, fix pounds of butter, ¶ crum 
half a pound of freſh rendered ſuet, make the WM liver 
paſte pretty thick, and raiſe the pye oval, roll out Ml with 
a lump of paſte, and cut it in vine leaves, or what volks 
form you pleaſe, rub the pye with the yolks oi force 
eggs, and put your ornaments on the walls, WM the 2 
then turn the hare, turkey, and gooſe uplideMl on, : 
down, and lay them in your pye, with the duck an h. 
at each end and the woodcocks on the fides, fide « 
make your 1:d pretty thick and put it on ; you 
may lay flowers, or the ſhape of the fowls it | 
paſte, on the lid, and make a hole in the mid- B. 
dle of your lid; the walls of the pye are to b kia, 
one inch and a half higher than the lid, theſ in a 
rub it all over with the yolks of eggs, and bind per, 
it round with three fold paper, and lay the famqiM flow: 

WT ove 
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aver the top; it will take four hours baking in 
brown bread oven; when it comes out, melt 
two pounds of butter in the gravy that comes 


the (om the hare, and pour it hot in the pye through 
rey WY tun diſh, cloſe it well up, and let it be eight 
ery or ten days before you cut it; if you ſend it any 
ks, WW jitance, make up the hole in the middle with 


the 
the 
ge 
| in 
* of 
bite 
wall 
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in 2 
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four 


old butter to prevent the air from getting in. 


A Hare PvE. 


CUT a large hare in pieces, ſeaſon it well 
with mace, nutmeg, pepper, and ſalt; put it in 
q jug with half a pound of butter, cover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemegt of a quarter of a pound of ſcraped 
bacon, two onions, a glaſs of red wine, the 


* 


tter, Ml crumb of a penny loaf, a little winter ſavory, the 
the liver cut ſmall, a little nutmeg, ſeaſon it high 
out with pepper and ſalt, mix it well up with the 
what yolks of three eggs, raiſe the pye and lay the 


forcemeat in the bottom, lay in the hare, with 
the gravy that came out of the hare, lay the lid 
on, and put flowers or leaves on it; it will take 
an hour and a half to bake it.—It is a handſome 
ide diſh for a large table. 
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A SALMON PYE. 


BOIL your ſalmon as for cating, take off the 
kin, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep= 
per, and falt to your taſte, raiſe the pye and put 
flowers or leaves on the walls, put the ſalmon in 
* 3 and 
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and lid it, bake it an hour and a half; when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a lemon 
in ſlices, and lay over it, ſtick in two or three 


leaves of fennel, and ſend it to table without 3 
lid, 


150 


A BEEF STEAK PYE. 


BEAT five or fix rump ſteaks very well with 
a paſte pin, and ſeaſon them well with pepper 
and falt, lay a good puff paſte round the diſh, 
and put a little water in the bottom, then lay the 
ſteaks in, with a lump of butter upon every ſteak, 
and put on the lid, cut a little paſte in what form 
you pleaſe, and lay it on. 


A THaTCnyEeD HousE PyYE. 


TAKE an earthen diſh that is pretty deep, 
rub the inſide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make a 
good puff paſte, and roll it pretty thick, and lay 
it on the diſh; take three or four pigeons, ſeaſon 
them very well with pepper and falt, and put a 
good lump of butter in them, and lay them in 
the diſh with the breaſt down, and put a thick 
lid over them, and bake it in a moderate oven ; 
when enough take the diſh you intend for it, 
and turn the pye on it, and the vermicelli will 
appear like thatch,, which gives it the name © 
thatched: houſe pye. It is a pretty fide or 


corner diſh for a large dinner, or a bottom fo 
ſupper. | 
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EGG and BACoN PYE f eat cold. 


STEEP a few thin flices of bacon all night 
in water to take out the falt, lay your bacon in 
he diſh, beat eight eggs, with a pint of thick 
cream, put in a little pepper and falt, and pour 
+ on the bacon, lay over it a good cold paſte, 
hake it a day before you want it in a moderate 
oven. 


A CALr's HEAD Pye. 


PARBOIL a calf's head, when cold cut it in 
pieces, ſeaſon it with pepper and falt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pye, and lay three or four flices of 
lemon, and pour on ſome good melted butter, 
and ſend it to the table without a lid. 


A ſavoury CHICKEN Pyr. 


LET your chickens be ſmall, ſeaſon them 
with mace, pepper, and falt, put a lump of but- 
ter into every one of them, lay them in a diſh 
with the breaſts up, and lay a thin flice of bacon 
over them, it will give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and make a 
good puff paſte, lid it and bake it in a moderate 
oven: French cooks generally put morels and 


yolks of eggs chopped ſmall. 


L 4 A MINCE 
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A MiNxcE Pre. 


BOIL a neat's tongue two hours, then {kin 
it, and chop it as ſmall as poflible, chop very 
ſmall three pounds of freſh beef ſuet, thre 
pounds of good baking apples, four pounds of 
currants, cleaned, waſhed, picked, and well dried 
before the fire, one pound of jar raiſins ſtoned, 
and chopped ſmall, and one pound of powder 
e ſugar, mix them all together with half an 
ounce of mace, the ſame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pye up, put in MW it; 
a little candied citron, and orange cut in little ¶ lid, 
pieces; what you have to ſpare put cloſe down Wl flick 
in a pot and cover it up; put no citron or orange ¶ point 


in till you uſe it. cuſta 
with 
To make a MINCE PyE without MEAT, make 
CHOP fine three pounds of ſuet, and three M! 0 
pounds of apples, when pared and cored, wal * i ; 
and dry three pounds of currants, ſtone and chop 4 
one pound of jar raiſins, beat and fift one pound ry 
and a half of loaf ſugar, cut ſmall twelve ounces b 1 


of candied orange peel, and ſix ounces of citron, 
mix all well together with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 
namon, fix or eight cloves, and half a pint of T; 
French brandy, pot it cloſe up, and keep it for 


uſe, 


A Cob- 
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A CopLring Pre. 
GATHER ſmall codlings, put them in a clean 


braſs pan with ſpring water, lay vine leaves on 


T 

x, them, and cover them with a cloth wrapped 
of Wl cound the cover of a pan to keep in the ſteam, 
ed Wl when they grow ſoftiſh peel off the ſkin, and 
d, put them in the ſame water with the vine leaves, 
zer bang them a great height over the fire to green, 
an chen you fee them a fine green, take them out 
ed, Not the water, and put them in a deep diſh, with 
of s much powder or loaf ſugar as will ſweeten 


them, make the lid of rich puff paſte, and bake 
it; when it comes from the oven take off the 
lid, and cut it in little pieces like ſippets, and 
tick them round the inſide of the pye, with the 
roints upward, pour over your codlings a good 
cuſtard made thus: — Boil a pint of cream, 
with a ſtick of cinnamon, and ſugar enough to 
make it a little ſweet, let it ſtand till cold, then 
put in the yolks of four eggs well beaten, ſet it 
on the fire and keep ſtirring it till it grows thick, 


we but do not let it boil, leſt it curdle, then pour it 

I, into your pyC, pare a little lemon thin, cut the 

1 peel like ſtraws, and lay it on your codlings over 
the top. 

"ON, 

mw An HERR Pye for LENT. 

ein- - X 


of TAKE lettuce, leeks, ſpinage, beets, and 
for Wpariley, of each a handful, give them a boil, then 
chop them ſmall, and have ready boiled in a cloth 
one quart of grouts, with two or three onions in 
nem, put them in a frying pan with the herbs 

| and 
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and a good deal of ſalt, a pound of butter, and 
a few apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with it, 
one hour will bake it ; then ſerve it up. 


A Venison PasTY. 
BONE a breaſt or ſhoulder of veniſon, ſeaſon 


it well with mace, pepper, and falt, lay it ina abou 

deep pot with the beſt part of a leg of mutton, and { 

cut in ſlices; and laid over the veniſon, pour in a = 
[ 


large glaſs of red wine, put a coarſe paſte over it 
and bake it two hours in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter over it; make a good Bl 
puff paſte, and lay it near half an inch thick Wc b 
round the edge of the diſh, roll out the lid, which pount 
muſt be a little thicker than the paſte on the edge WM and 

< of the diſh, and lay it on, then roll out another M them 
lid pretty thin and cut in flowers, leaves, or i of a | 
whatever form you pleaſe, and lay it on the lid; W cinna 
if you do not want it, it will keep in the pot that M ounce 
it was baked in eight or ten days, but keep the 
cruſt on to prevent the air from getting into it.— 
A breaſt and ſhoulder of veniton is the moſt 
proper for a patty, | 


An HoTTenTOT PYE. 


BOIL and bone two calves feet, clean very 
well a calf's chitterling, boil it and chop it ſmall, 
take two chickens and cut them up as for eat- 
ing, put them in a ſtew-pan, with two ſweet- 
breads, a quart of veal or mutton gravy, half a 


ounce of morels, Chyan pepper and falt to your 
I  palath 
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palate, ſtew them all together an hour over a 
tle fire, then put in fix forcemeat balls that 
hve been boiled, and the yolks of four hard 
gs, and put them in a good raiſed cruſt that 
has been baked for it, ſtrew over the top of 
jour pye a few green peas boiled as for eating; 
orfþeel, and cut ſome young green brocoli ſtalks 
about the ſize of peas, give them a gentle boil, 
and ſtrew them over the top of your pye, and 
{nd it up hot without a lid, the ſamg way as the 
French pye. | 


A BRiDE's PyYE. 


BOIL two calves feet, pick the meat from 
the bones, and chop it very fine, ſhred ſmall one 
pound of beef ſuet, and a pound of apples, waſh 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter 
of a pound of jar raiſins, a quarter of an ounce of 
cinnamon, the fame of mace and nutmeg, two 
ounces of candied citroen, two ounces of candied 
lemon cut thin, a glaſs of brandy, and one of 
champagne, put them in a china diſh with a rich 
puff paſte over it, roll another lid and cut it in 
leaves, flowers, figures, and put a glaſs ring in 
it, ; 


An EEL Pyvx. 


SKIN and waſh your eels very clean, cut 

them in pieces one inch and a half long, ſeaſon, 
them with pepper, ſalt, and a little dried {ſage 
rubbed ſmall, raiſe your pies about the ſize of 
the inſide of a plate, fill your pies with eels, 


lay 
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lay a lid over them, and bake them in a quick 
oven: they require to be well baked. 


J nate a LOBSTER PYE. 


TAKE two or three good freſh lIobſters, take 
out all the meat and cut it in large pieces, gui 
a fine puff paſte round the edge of your diſh, 

then put in a layer of lobſters, and a layer of 
oyſters, with bread crumbs, and flices of but. 
ter, a little pepper and falt, then a layer of lob. 
ers, &c. till your dith is full, then take the red 
part of the Jobſter, pound it fine with chopped 
oyſters, crumbs of bread, and a little butter; 
make them into ſmall balls and fry them, then 
lay them upon the top of your pye; boil the 
ſhells of your oyſters to make a little gravy, put 
to it a little pepper and falt and the oyſter liguor, 
ſtrain it through a fieve, and fill your pye with 
it, then lay on your cruſt, and ſtick a few ſmall 
claws in the middle.of your pye, and fend it to 
the oven. It is a genteel corner diſh for dinner, 


A Yorkſhire G1BLET PYE. 


WHILST the blood of your gooſe is warm 
put,in a teacup-ful of grouts to ſwell, grate the 
crumbs of a penny loaf, and pour a gill of boil- 

ing milk on them, ſhred half a pound of beef 
ſuct very fine, chop two leeks, and four or five 
Leaves of ſage ſmall, three yolks of eggs, pepper, 
lalt, and nutmeg, to your palate, mix them all up 

| Together, have jready the giblets ſeaſoned very 
well with pepper and falt, and lay them round 
a deep dith, then put a pound of fat beef oy 
KO the 
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the pudding in the middle of the diſh, pour in 


half a pint. of gravy, lay on a good paſte, and 
bake it in a moderate oven. 


A Rook Pye. 


SKIN and draw (ix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh with a quarter 
of a pint of water, lay over them half a pound 
of butter, make a good puff paſte, and cover 
the diſh, lay a paper over, for it requires a good 
deal of baking. 


A feweet VEAL Pye. 


LAY marrow or beef ſuet ſhred very fine in 
the bottom of your diſh, cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer, ſtone a quarter of a pound of jar raiſins, 
chop them a little, waſh half a pound of currants 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 
orange, and lay them on the top, boil halt a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a light paſte round 
the diſh, and then lid it, an hour will bake it; 
when it comes out of the oven, put in a glaſs of 
French brandy or ſhrub, and ſerve it up. 


An Ortve PYE. 


CUT a fillet of veal in thin flices, rub them 
over with yolks of eggs, ſtrew over them a few 
crumbs 


— —— — 


| 
| 
| 


pye the fame way. 
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crumbs of bread, ſhred a little lemon peel ye 
fine, and put it on them with a little grated nut. 
meg, pepper, and falt, roll them up very tight 
and lay them in a pewter diſh, pour over then 
half a pint of good gravy made of bones, put 
half a pound of butter over it, make a light paſte, 
and lay it round the diſh, roll the lid half an 
inch thick, and lay it on.—Make a beef olive 


A javoury VEAL PYE. 


CUT a loin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper, and falt, lay the 
meat in your diſh with ſweet-breads ſeaſoned 
with the meat, and the yolks of fix hard eggs, a 


pint of oyſters, and half a pint of good gravy; lay CL 
round your dith a good puff paſte, half an inch with 
thick, and cover it with a lid the ſame thickneſs, MW to th 
bake it in a quick oven an hour and a quarter; ¶ gethe 
when you take it out of the oven, cut off the Ml with 
lid, then cut the lid in eight or ten pieces, and ftirri! 
| ſtick it round the inſide of the rim, cover the then 
meat with flices of lemon, and ſerve it up. cut 1 
jece 
To make ſavoury PATTIES. bh a 
TAKE one pound of the inſide of a cold loin * 
of veal, or the ſame quantity of cold fowl, that 1 , 
have been either boiled or roaſted, a quarter of «+ 
a pound of beef ſuet, chop them as ſmall as poſ- ode 
fible, with fix or eight ſprigs of parſley, ſeaſon a 
prett 


them well with half a nutmeg grated fine,. pep- 
per and falt, put them in a tofling pan, with halt 
a pint of veal gravy, thicken the gravy wind 
little 
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tle flour and butter, and two ſpoonſuls of 
cream, and ſhake them over the fire two minutes, 
and fill your patties. You muſt make your 
atties thus : Raiſe them of an oval form, and 
hake them as for cuſtards, cut”"ſome long nar- 
ow bits of paſte, and bake them on a duſting 
box, but not to go round, they are for handles; 
all your patties when quite hot with the meat, 
then ſet your handles acroſs the patties ; they 
will look like baſkets if you have nicely pinched 
the walls of the patties, when you raiſed them; 
fre will be a diſh; you may make them with 
ſugar and currants inſtead of parſley. 


Fried PAT TIIES. 


CUT half a pound of a leg of veal very ſmall, 
with fix oyſters, put the liquor of the oyſters 
to the crumb of a penny loaf, mix them to- 
gether with a little falt, put it in a toſſing pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three or four minutes over the fire, 
then make a good puff paſte, roll it out, and 
cut it in little bits about the ſize of a crown 
piece, ſome round, ſquare, and three cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep the gravy in, fry them in a pan fall of 
hog's lard; they are a pretty corner diſh for din- 
ner or ſupper : if you want them for garniſh to 
a cod's head, put in only oyſters; they are very 
pretty for a calf's head haſh. 


Sweet 
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Seer PATTIES. 8 
TAKE the meat of a boiled calf's foot, ty 


large apples, and one ounce of candied Orange, 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk of an egg, a ſpoonful 
French brandy, and a quarter of a pound of 
currants clean waſhed and dried, make a good 
puff paſte, roll it in different ſhapes, as the frie 
ones, and fill them the fame way; you my 
either bake or fry them. They are à pretty ſide 
diſh tor ſupper. | 


Common PATTIES. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
falt, to your taſte, raiſe little patties the ſize of 


a tea-cup, fill them with your meat, put thin 


lids on them, bake them very criſp; five is 
enough for a ſide diſh, | 


To make fine PATTIES. 


SLICE either turkey, houſe lamb, or chicken, 


with an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a firloin of beef, a little 


parſley, thyme, and lemon peel ſhred, put it all 
in a marble mortar, and pound it very fine, ſea- 


ſon it with white pepper and falt, then make a 


fine puff paſte, roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, 


cloſe them all round, and cut the paſte even. Juſt 
before 


71 - * 1 a * 
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before they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven; have ready a little 
white gravy ſeaſoned with pepper, falt, and a 
little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
en, make a hole in the top, and pour in ſome 
gravy 3 you muſt take care not to put too much 
oravy in, for fear of its running out at the ſides 
nd ſpoiling the patties. 


To make common FRIT TERS. p 
TAKE half a pint of ale and two eggs, beat 


in as much flour as will make it rather thicker 
than a common pudding, with nutmeg and ſugar 
to your taſte ; let it ſtand three or four minutes 
to riſe, then drop them with a ſpoon into a pan 
of boiling lard, fry them a light brown, drain 
them on a ſieve, ſerve them up with ſugar grated 
over them, and wine ſauce in a boat. 


Jo make APPLE FRIT TERS. 


PARE the largeſt baking apples you can get, 
take out the core with an apple ſcraper, cut them 
in round flices, and dip them in batter, made as 
for common fritters, fry them criſp, ſerve. them 
up with ſugar grated over them, and wine ſauce 
in a boat, — They are proper for a fide diſh for 
lupper. | 


— 


To make CLARY FRITT ERS. 


. . | * 

BEAT two eggs exceeding well, with one 
ſpoonful of cream, one of ratafia water, one 
M ounce 
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ounce of loaf ſugar, and two ſpoonfuls of flay; 
grate in half a nutmeg, have ready waſhed ani 
dried clary leaves, dip them in the batter ang 
fry them a nice brown; ſerve them up with 
quarters of Seville oranges, laid round them, and 
good melted butter in a boat. 


To make RASPBERRY FRIT TERS. 


GRATE two Naples biſcuits, pour over they 
half a gill of boiling cream; when it is almoſt 
cold, beat the yolks of four eggs to a ſtrong 
froth, beat the biſcuits a little, then beat both 
together exceeding well, put to it two ounce 
of ſugar, and as much juice of raſpberry as wil 
make it a pretty pink colour, and give it a pro- 
per ſharpneſs, drop them into a pan of boyling 
lard, the ſize of a walnut; when you diſh them 
up, ſtick bits of citron in ſome, and blanche 
almonds cut lengthways in others ; lay rougd 
them green and yellow ſweetmeats, and ſerve 
them up. They are a pretty corner diſh for 
either dinner or ſupper. 


To make a TANSEY FRIT TER. 


TAKE the crumb of a penny loaf, pour on 
it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as wil 
give it a flavour, but not to make it bitter, then 
make it a pretty green with the juice of ſpinage, 
put to it a ſpoontul of ratafia water, or brandy, 


| ſweeten it to your taſte, grate the rind of halt a 


lemon, beat the yolks of four eggs, mix them 


all together, put them in a toſſing pan with fou 
ounces 


3 


- 
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dunces of butter, ſtir it over a flow fire till it is 
quite thick, take it off, and let it ſtand two or 
hree hours; then drop them into a pan full ef 
wiling lard ; a ſpoonful is enough for a fritter ; 
erre them up with ſlices of orange round them, 
orate ſugar over them, and wine ſauce in a boat. 


To make PLUMB FRIT TERS with RICE: 


em GRATE the crumbs of a penny loaf, pour 
nos over it a pint of boiling cream, or good milk, 
ong ict it ſtand four or five hours, then beat it ex- 
oth ceding fine, put to it the yolks of five eggs, 
ces 


four ounces of ſugar, and a nutmeg grated ; beat 
them well together, and fry them in hog's lard ; 
drain them on a fieve, and ſerve them up with 


will 
ro- 


ling white wine ſauce under them. 

* N. B. You may put currants in if you pleaſe, 
hed 

und 


To make WATER FRITTERSs. 
"Ve 


ol TAKE a quart of water, five or ſix ſpoonfuls 


of flour, (the batter muſt be very thick) and a 
little ſalt ; mix all theſe together, and beat the 
yolks and white of eight eggs with a little 
brandy, then ſtrain them through a hair ſieve, and 
put them to the other things ; the longer they 
ſtand before you fry them the better. Juſt before 
you fry them, melt about half a pound of butter 
very thick, and beat it well in; you muſt not 
turn them, and take care not to burn them : the 
beſt thing to fry them in is fine lard. 


on 
an 
will 
hen 
ige, 
dy, 
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To nale FRENCH BANCEES. 


TAKE half a pint of water, a bit of lemon 
peel, a bit of butter the bigneſs of a walnut, 3 
little orange-tlower water; let theſe boil three 
or four minutes; then take out-the lemon pee], 
and add to it a pint of flour, keep the water BE. 
boiling and ſtirring all the while till it is {tif f flot 


then take it off the fire, and put in fix ego, WM... of 
leaving out the whites of three; beat theſe well 4 
for about half an hour, till they come to a ſtiff dy 
paſte, drop them into a pan of boiling lard with 4 E 
a tea-ſpoon ; if they are of a right lightneſs they he to 
will be very nice; keep ſhaking the pan all the 


time till they are of a, light brown. A largediſh Mc... 1 
will take fix or ſeven minutes boiling ; when 1 
done enough, put them into a diſh that will drain 


them, tet them by the fire, and ſtrew fine ſugar 7 i 
oo you 

over them. 
To make GERMAN PUFFSs. BE 
PUT half a pint of good milk into a tofling- * fl 
pan, and dredge it in flour till it is thick as haſty. 1 
pudding, keep ſtirring it over a flow fire till it i da 
all of a lump, then put it in a marble mortar; ary 
when it is cold put to it the yolks of eight eggs, A f 
four ounces of ſugar, a ſpoonful of roſe water, * 


grate a little nutmeg, and the rind of half a le- 

mon; beat them together an hour or more, when 

it looks light and bright, drop them into a pan 

of boiling lard with a tea-ſpoon, the ſize of 4 1: 

large nutmeg, they will riſe and look like a large lf 
| S yellow 


* 
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elow plumb if they are well beat: as you fry 
nem, lay them on a ſieve to drain, grate ſugar 
und your diſh, and ſerve them up with ſack 
gr ſauce. It is a proper corner diſh for dinner, 


or upper. 


To make GOFERS. 
BEAT three eggs well, with three ſpoonfuls 


of flour and a little ſalt, then mix them with a 


85, pint of milk, an ounce of ſugar, and half a nut- 
vell meg grated, beat them well together, then make 
tif jour gofer tongs hot, rub them with freſh but- 
1th er, fill the bottom part of your tongs, and clap 
, he top up, then turn them, and when a fine 


brown on both ſides, put them in a diſh, and 
your white wine ſauce over them; five is enough 
for a diſh; do not lay them one upon another, it 
will make them ſoft. You may put in currants 
if you pleaſe. 


To make WAFER PANCAKES. 


BEAT four eggs well with two ſpoonfuls of 
fine flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one ſide, 
put them on a diſh, and grate ſugar betwixt every 
pancake, and ſend them hot to the table. 


p 


/ 
/ , 
To mate CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
lalf a pint of good cream, two ounces of ſugar, 
M 3 rub 


Py 
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] 
rub your pan with lard, and fry them as thin z ¶ gre ſe 
poſſible, grate ſugar over them, and ſerve the Ml nut ir 
up hot. | m 

gut 

To make CLaRY PANCAKES. reſh 

BEAT three eggs with three ſpoonfuls , ville 

fine flour, and a little ſalt, exceeding well, mu them 
them with a pint of milk, and put lard into you 
pan; when it is hot, pour in your batter as thi 

as poſſible, then lay in your clary leaves, and Bl 

pour a little more batter thin over them, yl 5c 

them a fine brown, and ſerve them up. Dur 

To make BATTER PANCAKES, = 

Beat three eggs with a pound of flour, ven glaſs 

well, put to it a pint of milk, and a little (al; JM hour 

fry them in lard or butter, grate ſugar over them oree! 

cut them in quarters, and ſerve them up. ſprig 

eith 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (leave 
out two of the whites) three ſpoonfuls of fack 
or orange- flower water, a little ſugar if it be 
agreeable, a grated nutmeg; the butter and 
cream muſt be melted over the fire ; mix all to 
gether with three ſpoonfuls of flour ; butter the 
eee for the firſt, let them run as thin a 


you can in the pan, fry them quick, and fend n 
them up hot. r Ove 
To make TANSEY PANCAKES. 32 

BEAT four eggs, and put to them half a pin it i 
of cream, four ſpoonfuls of flour, and two ol yo. 


fine 


3 


* 
.* 


ENGIASH HOUSF-KEEPER. 167 


ine ſugar, beat them a quarter of an hour, then 

ut in one ſpoonful of the juice of tanſey, and 
wo of the juice of ſpinage, with a little grated 
nutmeg; beat all well together, and fry them in 
freſh butter: garniſh them with quarters of Se- 
jille oranges, grate double refined ſugar over 
them, and ſend them up hot. 


To make a pink-coloured PANCAKE. 


BOIL a large beet-root tender, and beat it 
fne in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, and grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 
ſprigs of myrtle.—lIt is a pretty corner diſh for 
either dinner or ſupper. 


— — — _ — — — — Dſ—k— 
= * Hed ue, oa Ca. 


CHAP. Vi. 


j 


Obſervations on PupDIN GS. 


BREAD and cuſtard puddings require time, 
and a moderate oven, that will raiſe, and 

not burn them ; batter and rice puddings a quick 
oven, and always butter the pan or dith before 
you pour the pudding in ; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
Jour cloth a ſhake; if you boil it in a baſon, 
M 4. butter 
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butter it, and boil it in plenty of water, and 
turn it often, and do not cover the pan; when 


enough take it up in the baſon, let it ſtand a fey | 


minutes to cool, then untie the ſtring, Wrap the 
cloth round the baſon, lay your diſh over it, and 
turn the pudding out, and take the baſon and 
cloth off very carefully, for very often a light 


pudding is broke in turning out. 
A HuxnTinG PuppiNG. 


BEAT eight eggs, and mix them with a pint 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef 
ſuet chopped very fine, a pound of currants well 
cleaned, half a pound of jar raiſins ſtoned and 
chopped ſmall, a quarter of -a pound of powdered 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together, with half a gill of 
brandy, put it in a cloth, and tie it up cloſe: it 
will take four hours boiling. 


To nate a baked ALMOND PUDDING. 


BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar 
very fine, melt half a pound of butter, and let 
it ſtand till quite cold ; beat the yolks of eight 
eggs, and the whites of four, mix them, and 
beat them all together with a little orange-tlower 
water, and bake it in the oven. 


Ty 


\ 


$ 
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To make a baked ApPLE PupDING. 


HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before they 
are cold, and fix eggs with the whites well 
beaten and ſtrained, half a pound of ſugar 
ounded and ſifted, the rinds of two lemons, 


water twice in the boiling, put a thin cruſt in 
the bottom and rims of your diſh. Half an hour 
will bake it. 


A boiled CUSTARD PuDpDING. 


BOIL a ſtick or two of cinnamon in a quart 


ſugar ; when it is cold put in the yolks of fix 
eggs well beat, and mix them together; ſet it 
over a ſlow fire, and ſtir it round one way, till 
it grows pretty thick, but do not let it boil, take 
it off and let it ſtand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 


take it up put it in a round baſon to cool a little, 
then untie the cloth, and lay the diſh on the 
bowl, and turn it upſide down; be careful how 
you take off the cloth, for a very little will break 
the pudding, grate over it a little ſugar; for ſauce, 
white wine thickened with flour and butter put 


in the diſh, 


A LE= 


well boiled and beaten ; ſhift the peel into clean + 


of thin cream, with a quarter of a pound of 


take three quarters of an hour boiling ; when you 


2 
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A LEMoN PUDDING. 


BLANCH and beat eight ounces of Jordan 
almonds, with orange flower water, add to them 
half a pound of cold butter, the yolks of ten 


eggs, the juice of a large lemon, half the ring 5 
grated fine, work them in a marble mortar, or th 
wooden baſon till they look white and light, lay by 
a good puff paſte pretty thin in the bottom of x 
China diſh, and pour in your pudding; it will 
take half an hour baking. 
To make a LEMON PuDDING @ ſecond way, be 
GRATE the rinds of four lemons, and the ad 
Juice of two or three, as they are in ſize, then - 
take two biſcuits grated, three quarters of 2 +; 
und of boiled butter, with half a pound of C} 
ſugar diſſolved in the yolks of twelve eggs, and ho 
four whites well beat, with a little ſalt and a wa 
quarter of a nutmeg grated; mix all together 
very well and put it into a diſh ; put a nice paſte q 
* round the edge before it goes into the oven.— | 
_ Half an hour will bake it. * 
8 6 
To make a LEMON PUDDING @ third May. 48 
ane 
TAKE a pound of flour well dried and ſifted, wa 
a pound of fine ſugar beat and fifted, the rind of W ter. 
a lemon grated, twelve eggs, the yolks beat a WM wh 
little by themſelves, and the whites beat till they bot 
are all froth, then gently mix all together, put it W wh 
nic 


in a pan, and bake it juſt half an hour. 


A ground 


* 


1 
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A ground Rice PupDING. 


BOIL four ounces of ground rice in water, 
till it be ſoft, then beat the yolks of four eggs 
and put to them a pint of cream, four ounces of 
ſugar, and a quarter of a pound of butter, mix 
them all well together; you may either boil or 
bake it. 


An ORANGE Pupnpinc. 


BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 


he pound of butter, a quarter of a pound of ſugar, 
en and the yolks of fix eggs, mix them well toge- 

a WH ther, lay a good puff paſte round the edge of your 
of China diſh, bake it in a gentle oven, half an 
nd 


hour ; you may make a lemon pudding the ſame 
way, by putting in a lemon inſtead of the orange. 


iſte To make an ORANGE PUDDING a ſecond Way. 


TAKE the rinds of fix oranges, boil them till 
they are tender, changing the water as often as 
you find it bitter, cut them very fine, then pound 
and fift three quarters of a pound of loat ſugar, 
ted, WM wath very well three quarters of a pound of but. 
iof ter, then take twelve eggs, leaving four of the 
it a whites out; mix all well together, butter the. 
hey bottom of the diſh well, and make a rich cruſt, 
tit MW which muſt be put at the bottom. Bake it 
nicely ; it muſt not be too brown, 


ound „Arr. 


a 
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CaLr's Foor PUDDING. 
BOIL a gang of calf's feet, take the meat 


from the bones and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
ſuet ſhred very ſmall, half a pint of cream, eight 
eggs, a pound of currants well cleanſed, four 
ounces of citron cut ſmall, two ounces of can. 
died orange cut like ſtraws, a large nutmey 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up it is beſt 


to put it in a bowl that will juſt hold it, and 


let it ſtand a quarter.of an hour, before you turn 
it out, Jay your diſh upon the top of the baſon 
and turn it upſide down. 


A boiled Rick PuppiNnG. 


Boil a quarter of a pound of rice in water till 
it be ſoft, and put it in a hair ſieve to drain, 
beat it in a marble mortar, with the yolks of five 
eggs, a quarter of a pound of butter, the ſame 
of ſugar, grate a ſmall nutmeg, and the rind of 
halt a lemon, work them well together for half 
an hour, then put in half a pound of currants 
well wathed and cleaned, mix them well toge- 
ther, butter your cloth and tie it up; boil it an 
hour, and ſerve it up with white wine ſauce. 


BREAD 
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BREAD PUDDING. 


TAKE the crumb of a penny loaf, and pour 
on it a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of 
butter and ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in and beat all together near half an 
hour, tie it in a cloth and boil it an hour, you 
may put in half a pound of currants for change, 
and pour over it white wine ſauce. 


To make a boiled BREAD PuDpinG @ ſecond 
Way. 


TAKE the inſide of a penny loaf, grate it 
fine, add to it two ounces of butter, take a pint 
and a half of milk, with a ſtick of cinnamon; 


boil it and pour it over the bread, and cover it 


cloſe till it is cold, then take fix eggs beat up 
yery well with roſe water, mix them all well 
together, ſweeten to your taſte, and boil it one 


To make a Nice PuppixG. 
BOIL half a pint of milk with a bit of cin- 


namon, four eggs with the whites well beaten, 
the rind of a lemon grated, half a pound of 
luet chopped fine, as much bread as will do; pour 
your milk on the bread and ſuet, keep mixing 
it till cold, then put in the lemon peel, eggs, 


a little ſugar, and ſome nutmeg grated fine, 


Lither bake or boil it, as you think proper. 


To 


* 
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To make a PLAIN PUDDING. 


BEAT the yolks and whites of three eggs, 
with two large ſpoonfuls of flour, a little falt, 
and half a pint of good milk or cream, make it 
the thickneſs of a pancake batter, and beat all 
very well together. Half an hour will boil it. 


To make a SIPPET PUDDING. 


CUT a penny loaf as thin as poffible, put 3 
layer of bread in the bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 
a handful of currants, then lay a layer of bread, 
and fo on till you. fill your diſh : as the firſt lay, 
let the marrow or ſuet, and currants be at the 
top, beat four eggs and mix them with a quart 
of cream, a quarter of a pound of ſugar, and a 
large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven, when it comes out 
of the oven, pour over it wine ſauce. 


An APRICOT PUDDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft; then 
take out the ſtones, grate the crumb of a penny 
loaf, and pouron it a pint of cream bailing hot, 
let it ſtand till half cold, then add a quarter of a 
pound of ſugar, and the yolks of four eggs, mix 
all together with a glaſs of Madeira wine, pour 
it in a diſh, with thin puff paſte round; bake it 
half an hour in a moderate oven. 


A TRANs« 


NS 
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A TRANSPARENT PUDDING. 


BEAT eight eggs very well, and put them in 
2 pan, with half a pound of butter, and the ſame 
weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire, and keep ſtirring it till it 
thickens like buttered eggs, then put it in a baſon 
to cool, roll a rich puff paſte very thin, lay it 
round the edge of a China diſh, then pour in the 
pudding, and bake it in a moderate oven half an 
hour, it will cut light and clear. —lt is a pretty 
pudding for a corner for dinner, and,a middle 
for ſupper. 


A VERMICELLI PUDDING. 


BOIL four ounces of vermicelli in a pint of 
new milk till it is ſoft, with a ſtick or two of 
cinnamon, then put in half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 
eggs. — Bake it in an earthen diſh without a 
paſte, 


A red SAGo Poppins. 


TAKE two ounces of ſago, boil it in water, 
with a ſtick of cinnamon till it be quite ſoft and 
thick, let it ſtand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a puff 


paſte 
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paſte round your diſh, and ſend it to the oven: 
when it comes back ſtick it over with blanche 
almonds cut the long way, and bits of citron cut 
the ſame; ſend it to table. 


A biiled Tawsty PuppinG. 


Grate four Naples biſcuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 
tanſey leaves, with as much ſpinage as will make 
it a pretty green, be careful you do not put too 
much tanſey in, it will make it bitter, mix all 
together when the cream is cold with a little 
ſugar, and fet it over a ſlow fire till it grows 
thick, then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and put white wine ſauce 
round it. | 


A Taxsry PuppiNG with AL Mops. 


BLANCH four ounces of almonds, and beat 
them very fine with roſe water, ſlice a French 
roll very. thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten 2 little ſugar and grated nut- 
meg, a glaſs of brandy, a little juice of tanſey, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtew pan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil ; you may either boil it or bake it in a diſh, 


either with a cruſt or writing paper. 
I A Ta- 
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A TaxsrY PUDDING of ground RICE. 


BOIL fix ounces of ground rice in a quart of 
ood milk, till it is ſoft; then put in half a pound 
o butter, with ñx eggs very well beat, and ſugar 
and roſe water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
ſqueeze out the juice through a cloth, and put 
it in; mix all well together, cover your diſh with 
writing paper well buttered, and pour it in; three 
garters of an hour will bake it; when you diſh 
it up ſtick it all over with a Seville or ſweet orange 


in half quarters. 
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A Saco PuppING another Way. 


BOIL two ounces of ſago till it is quite thick 
in milk, beat ſix- eggs, leaving out three of the 
whites, put to it half a pint of cream, two 
ſoonfuls of ſack, nutmeg and ſugar to your taſte; 
put a paſte round your diſh, | 


Little CITRON PUDDINGS. 
TAKE half a pint of cream, one ſpoonful 


at of fine flour, two ounces of ſugar, a little nut- 
ch meg, mix them all well together, with the yolks 
"3 Wot three eggs, put it in tea-cups, and ſtick in. it 
be WM two ounces of citron cut very thin, bake them 


in a pretty quick oven, and turn them out upon 
a China diſh. Five is enough for a fide diſh. 


A baked TANSEY PUDDING. 


GRATE the crumb of a penny loaf, pour 
on 1t a pant of boiling milk, with a quarter 


> of 


\ 
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of a pound of butter in it, let it ſtand til} almop 
cold, then beat five eggs, and put them in wi, 


a quarter of a pound of ſugar, a large nutmeg 


grated, and a glaſs of brandy; ſtir them aboy, ll V 
and put them in a toſſing pan, with as much I pints 
juice of ſpinage as will green it, and a lit, Wo! a 
tanſey chopped ſmall, ſtir it about over a {1g beate 
fire till it grows thick, butter a ſheet of writing heat, 
paper and lay it in the bottom of a pewter di, Hour 
pin the corners of the paper to make it fans her 
one inch above the diſh, to keep the pudding pudd 
from ſpreading, and let it ſtand three quarters Mh 
an hour in the oven; when baked, put the dif 

over it you ſend it up in, and turn it out upon it 

take off the paper, ſtick it round with a Seri PC 


orange cut in halt quarters, ſtick one quarter i 
the middle, and ſerve it up with wine ſauce. [i 
will look as green as if it had not been bake 
when turned out. 


A green CoDLinG PUDDING, 


GREEN a quart of codlings, as for a pp, 
rub them through a hair ſieve with the back d 
a wooden ſpoon, and as much of the juice q 
| beets as will green your pudding, put in th 
crumbs of half a penny loaf, half a pound & 
butter, and three eggs well beaten ; beat then 
all together with half a pound of ſugar, and tuo 
ſpoonfuls of cyder ; lay good paſte round the 
rim of the diſh, and pour it in. Half an how 
will bake it. | 


_— 
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To make a common Rice PuppDpiNnG. 


WASH half a pound of rice, put to it three 
ints of good milk, mix it well with a quarter 
of a pound of butter, a ſtick or two of cinamon 
reaten fine, half a nutmeg grated, one egg well 
beat, a little ſalt and ſugar to your taſte. One 
hour and a half will bake it in a quick oven ; 
when it comes out, take off the top, and put the 
adding in breakfaſt cups, turn them into a hot 
iſh like little puddings, and ſerve it up. 


A MARRow PUDDING, 


POUR on the crumb of a penny loaf a pint 
f cream boiling hot, cut a pound of beef mar- 
ow very thin, beat four eggs very well, then add 
z glaſs of brandy, with ſugar and nutmeg*to your 
tafte, and mix them all well up together: you 
ay either boil or bake it, three quarters of an 
hour will do it ; cut two ounces of citron very 
hin, and ſtick them all over it when you diſh 


t up. 


MARROW PUDDING @ ſecond way. 


HALF boil four ounces of rice, ſhred half a 
ound of marrow very fine, ſtone a quarter of a 
ound of raiſins, chop them very ſmall with two 
unces of currants well cleanſed, beat four eggs 
quarter of an hour, mix it all together with a 
int of good cream, a ſpoonful of brandy, ſugar 
nd nutmeg to your taſte ; you may either bake 
or put it in hog's ſkins.” 


N 2 MARROW 
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MAR ROW PuDpING a third way, 


BLANCH half a pound of almonds, Du 
them in cold water all night, and next day ben 
them in a marble mortar very fine, with Oraig 
flower, or roſe water, take the crumb of a penn 
loaf, and pour on them a pint of boiling cream; 
Whilft the cream is. cooling, beat the yolks 
four eggs and two whites a quarter of an hour 
add a little ſugar, and grate nutmeg to your yy. 
late, have ready ſhred the marrow of two bone, 
and mix them all well together with a little can. 
died orange cut ſmall ; this is uſually made to {|| 
in ſkins, but it is a good baked pudding; if yoy 
put it in ſkins, do not fill them too full, for! 
will ſwell, but boil them gently. 


WuiTEt PuppiINGs u SKINS, ine fl 


WASH halt a pound of rice in warm water, 
boil it in milk till it is ſoft, put it in a ſieve u 
drain, blanch and beat half a pound of Jordin 
almonds very fine, with roſe water, waſh and dr 
a pound of currants, then cut in ſmall bis x 
pound of hog's lard, take ſix eggs and beat them 
well, half a pound of ſugar, a large nutmey 
grated, a {tick of cinnamon, a little mace, anda 
little falt; mix them very well together, fill your 


in {qt 
browr 


diſh, 


way. 


{kins and boil them. PO 
To make a QUAKING PUDDING. three 

BOIL a quart of cream, and let it ſtand til = 
almoſt cold, then beat four eggs a full quarter df - 
an hour, with a ſpoonful and a halt of flour, the . 1 
mix them with your cream, add ſugar and nit. X ot 


meg to your palate, tic it cloſe up in a cloth * 
| butcered, 
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uttered, and let it boil an hour, and turn it care- 


fully out. Wy 
To make a QUAKING PuppING a ſecond WAY. 


Du 
va TAKE a pint of good cream, the yolks of ten 
nee e998 and fix whites, beat them very well, and 
um an them through a fine ſieve: then take two 
1 heaped ſpoonfuls of flour, and a ſpoonful or two 
S 0 


cream, beat it with the flour till it be ſmooth, _ 
then mix all together, and tie it cloſe up in a diſh 
or baſon well rubbed with butter, and dredged 
with flour ; the water muſt boil when you put 
in the pudding. One hour will boil it; ſerve it 
up with wine ſauce in a boat. 


J make a YORKSHIRE PUDDING #9 bake under 
MEA. 


BEAT four eggs with four large ſpoonfuls of 
fne flour, and a little ſalt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan and ſet it under beef, mutton, or a loin of 
veal when roaſting, and when it is brown cut it 
in ſquare pieces and turn it over; when well 
browned on the under ſide, ſend it to table on a 
ain. You may mix a boiled pudding the fame 
way. 


A boiled MILE Pup DING. 


POUR a pint of new milk boiling hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs and 
beat it a little longer, grate in half a tea- ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding and tie 
it cloſe up and boil it an hour; it requires great 
N 3 care 


* 
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cate when you turn it out; pour over jt thick 
melted butter. h 


Hers PuDDING. 4 
OF ſpinage, beets, parfley and leeks, tale nh 
each a handful, waſh them and give them a ſeald ef 
in boiling water, then. ſhred them very fn, o 
have ready a quart of grouts ſteeped in wam 00 
water half an hour, and a pound of hog's lad 3 
cut in little bits, three large onions chopye 5 
ſmall, and three ſage leaves hacked fine; putin 
a little ſalt, mix all well together, and tie it du 
up; it will require to be taken up in boiling tg 
ſlacken the ſtring a little. | 
Ta make a YAM PUDDING. thi 
TAKE a middling white yam, and either bol of 
or roaſt it, then pare off the ſkin and pound it WM th 
very fine, with three quarters of a pound of but- ho 
ter, half a pound of ſugar, a little mace, cinna. WW bu 
mon, and twelve eggs, leaving out half the Gi! 
whites, beat them with a little roſe water. Von fr 
may put in a little citron cut ſmall, if you like 
it, and bake it nicely. 
GoOSEBERRY PUDDING. ap 
SCALD half a pint of green gooſeberries in m 
water till they are ſoft, put them into a ſieve ti a | 
drain; when cold work them through a har if 
fieve with the back of a clean wooden ſpoon, WM pl 
add to them half a pound of ſugar, and the ſameM to 
of butter, four ounces of Naples biſcuits, beat pl 
ſix eggs very well, then mix all together, and at 
heat them a quarter of an hour, pour it in a q 
carcthen diſh without paſte ; half an hour wil tt 
bake it. 4 
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To make RASPBERRY DUMPLINS. 


MARKE a good cold paſte, roll it a quarter of 
n inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 
kye ſlices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 
of the diſn.— It is proper for a corner or fide 
for dinner. 


To nate DAMSsoN DUMPLINSs: 


MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour and fend it up whole, pour over it melted. 
butter, and grate ſugar round the edge of the 
diſh: Note, you may make any kind of pre- 
ſerved fruit the ſame way. 


To mate APPLE DUMPLINS. 


PARE your apples, take out, the core with an 
apple ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece. of cold paſte, and make a hole in it, as 
if you was going to makea pye, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it up round the {ide of your ap- 
ple, it is much better than gathering it in a lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour, pour melted butter over 
79 and ſerve them up, five are enough for a 

In. 
| N 4. To 
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Toa make a SYARROW DUMPLING. 


MIX half a pint of good milk, with thre 
eggs, a little falt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and falt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them and ſerve them up. 


To make a BARM PUDDING. 


TAKE a pound of flour, mix a ſpoonful of 
barm in it, with a little falt, and make it into 
a light paſte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will make 
them ſad, nor do not let them boil ſo faſt as to 
Jet the water boil over them, turn them when 
they have been in fix or ſeven minutes, and they 
will rife through the nets, and look like diamonds, 


twenty minutes will boil them ; ſerve them up 


and pour ſweet ſauce over them. 


Jo made a HANoveR CAKE or PUDDING. 


TAKE half a pound of almonds blanched, 
and beat fine with a little roſe water, half a 
pound of fine ſugar, pounded and ſifted, fifteen 


eggs, leaving out half the whites, the rind of 


a lemon grated very fine; put a few almonds in 
the mortar ata time, and put in by degrees about 


a tea cupful of roſe water; keep throwing in 


the ſugar ; when you have done the almonds and 
ſugar together a little at a time till they are all 
uſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 


will bake it; it muſt be a light brown. 
5 PART 
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HK. VI. 


0bſervations on making DECORATIONS for a 
TABLE. 


HEN you ſpin a filver web for a deſert, 
always take particular care your fire is 
clear, and a pan of water upon the 
fre to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint ; 


of Wl the ſmaller the grate is, ſo that the fire be clear 
ce aud hot, the better able you will be to ſit a long 
to time before it, for if you ſpin a whole deſert, 
en you will be ſeveral hours in ſpinning it; be ſure 
ey bo have a tin box to put every baſket in as you 
8, ſpin them, and cover them from the Air, and 
Ip keep them warm, until you have done the whole 


as your receipt directs you. | 
If you ſpin a gold web, take care your chafing 
diſh is burnt clear; before you ſet it upon the 


d, table where your mould is, ſet your ladle on the 
a fire and keep ſtirring it with a wooden ſkewer till 
en it juſt boils, then let it cool a little, for it will 
of dot ſpin when it is boiling hot, and if it grows 
in cold it is equally as bad, but as it cools on the 
ut des of your ladle, dip the point of your knife 
in in and begin to ſpin round your mould as long 
1d as it will draw, then heat it again; the only art 
ll b to keep it of a proper heat, and it will draw 
5: out like a fine thread, and of a good colour; it 
ur ls a great fault to put in too much ſugar at a time, 


for 


ou muſt not ſpin it before a kitchen fire, for 
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for often heating takes the moiſture out of the 
ſugar, and burns it; therefore the beſt way js to 
put in a little at a time, and clean out your ladle. 
When you make a hen or bird's neſt let part 
of your jelly be ſet in your bowl before you put 
on your flummery or ſtraw, for if your jelly i; 
warm they well ſettle to the bottom, and mix 
together. | 
If it bea fiſh pond, or a tranſparent pudding, 
put in your jelly at three different times, to make 
your diſh or fruit. keep at a proper drſtance one 
from another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or falver upon the top of your baſon 
and turn your baſon upſide down. | 
When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 
your jelly will ſettle to the bottom, and the 
cream ſwim at the top, ſo that it will look to be 
two different colours. 
If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they be thick 
enough, and the rawneſs of your eggs is gone off 
When you make whips or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
a fieve to drain, it will be much prettier, and 
will lie upon your glafſes, without mixing with 
your wine, or running down the fides of your 
glaſſes ; and when you have made any of the 
before mentioned things, keep them in a cool 
ally 


N 
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airy place, for a cloſe place will give them a bad 
taſte, and ſoon ſpoil them. 


bin a SILVER WEB for covering SwE ET. 
7 8 
MrarTs. 


TAKE a quarter of a pound of treble-refined 
ſugar in one lump, and fet it before a moderate 
fire, on the middle of a ſilver ſalver, or pewter 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or china bowl 
ſet on a ſtool, with the mouth downward, cloſe 
to your ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 
much of the ſyrup as the point of a knife will 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back- 
wards and forwards, and alſo round the mould, 
as long as it will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, if 
you do it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and fo keep 
ſpinning till your ſugar is done, or your web is 
thick enough; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all, if your 
ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or a ſalver, and do not ſpin 
from the ſame plate again ; if you do not want the 
web to cover the ſweetmeats immediately, ſet it 
in a deep pewter diſh, and cover it with a tin 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire (it 
requires to be kept warm, or it will fall) when 

| your 


_ 
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your dinner or ſupper is diſhed, have ready 3 


plate or diſh the ſize of your web, filled with 
different coloured ſweetmeats, and ſet your weh 
over it. It is pretty for a middle, where the diſhes 
are few, or corner where the number 1s large, 


To ſpin a GoLD WeB for covering SWEET- 


5 MzEArs. 


BEAT four ounces of treble- refined ſugar in 
a marble mortar, and ſift it through a hair ſieve, 
then put in a filver or braſs ladle, but filver 
makes the colour better, ſet it over a chafing 
diſh of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or china bowl 
upſide down upon the ſame table, and when your 
ſugar is melted, it will be of a gold colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the fame way as the filver web; when 


the ſugar begins to cool and ſet, put it over the 


fire to warm, and ſpin it as before, but do not 
warm it too often, it will turn the ſugar a bad 
colour; if you have not enough ſugar; clean 
the ladle before you put in more, and ſpin it till 
your web is thick enough, then take it off, and fet 
it over the ſweetmeats as you did the filver web. 


To make Gum PasTE for DESERT BASKETS 
or COVERS. 


TAKE one ounce of gum dragon, ſteep it in 
a tea cupful of cold water all night, the next 
morning have ready a pound of treble-refined 
ſugar, beat and ſift it through a ſilk ſieve, rub 
your gum through a hair ſieve, then mix your 


ſugar 


— 
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ſugar and gum together with a ſtrong hand, and 
in working it will become as white as ſnow 
then take a little fine hair powder, and make it 
into a very {tiff paſte, and cut it into baſkets or 
crocrans, {wans, or any kind of mould or figure 
you pleaſe ; dry it in a very cool ſtove or oven, 
or before the fire, and it will be quite white and 
hard and fit for uſe, either to cover ſweetmeats 
or to ſet Off a deſart. 


T9 make a CHINESE TEMPLE or OB ELTSE. 


TAKE four ounces of fine flour, half an 
ounce of butter, one ounce of fine ſugar, boil 
the ſugar and butter in a little water, when it is 
cold beat an egg, and put to the water, ſugar, and 
butter, mix it with the flour, and make it into 
a very {tiff paſte, then roll it as thin as poflible, 
have a ſet of tins the form of a temple, and put 
the paſte upon them, and cut it in what form 
you pleaſe, upon the ſeparate parts of your tins, 
keeping them ſeparate till baked, but take care to 
have the paſte exactly the ſize of the tins; when 
you have cut all the parts, bake them in a flow 
oven, when cold take them out cf the tins and 
join the parts with ſtrong iſinglaſs and water 
with a camel's hair bruſh, and ſet them one upon 
the other, and the forms of the tin moulds 
will direct you; if you cut it neat, and the paſte 
be rolled very thin, .it is a beautiful corner for a 
large table; if you have obelilk moulds you may 
make them the ſame way for an oppolite corner. 
Take care to make the pillars ſtronger than the 
top, ſo as to bear the weight; you may cut the 

I form 


form of covers with this paſte for wet or dry 


in proportion to the globes, to repreſent baſkets, 


make a loop to hang them on the wire, and do 


- betwixt the baſkets, and hang on the four mid- 
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ſweetmeat, or creams for ſupper diſhes. 


To make a DESERT of SPUN SUGAR, 


SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leſſer bowl and 
put in a ſprig of myrtle, and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then ſpin 
twelve couple on tea- cups of three different ſizes 


and bind them two and two as the globes with 
ſpun ſugar ; ſet the globes on a ſilver ſalver, one 
upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires throngh the middle 
of the largeſt globes acroſs each other ; then 
take a large darning needle and filk, and run it 
through the middle of the largeſt baſkets, crols 
it at the bottom, and bring it up to the top and 


ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wares 
a little ſhorter acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 


dle ones, then run two mare wires ſhorter than 
the laſt, through the middle of the top globes and 


hang the baſkets over the loweſt; ſtick a ſprig 
2 b ol 


LY 
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of myrtle on the top of your globes, and ſet 7 


on the middle of the table. Obſerve you do not 

at too much ſugar down at a time for a ſilver 
web, becauſe the ſugar will loſe its moiſture, and 
run in Jumps inſtead of drawing out ; nor too 
much in the ladle, for the gold web will loſe its 
colour by heating too oft. Vou may make the 
baſkets a ſilver, and the globes a gold colour if 
you chooſe them. It is a pretty deſert for a 
grand table. | 


To make CaLr's Foot JELLY. 


PUT a gang of calves feet well cleaned into 
a pan, with ſix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
the jelly from the ſediment, beat the whites 
of five eggs to a froth, then add one pint of 
Liſbon, Madeira, or any pale made wine, if you 
chooſe it, then ſqueeze in the juice of three le- 


mons ; when your ſtock is boiling, take three 


ſpoonfuls of it, and keep ſtirring it with your 


wine and eggs to keep it from curdling, then add 


a little morg.ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte, a glaſs of French brandy will 
keep the jelly from turning blue in froſty air, 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 


flannel bag, and let it run into a baſon, and keep- 


pouring it back gently into the bag till it runs 
clear and bright, then ſet your glaſſes under the 
bag, and cover it leſt duſt gets in. If you would 
baye the jelly for a fiſh pond, tranſparent pud- 


3 ding, 


A 
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ding, or hen's neſt, to be turned out of the 
mould, boil half a pound of iſinglaſs in a pj, 
of water, till reduced to one quarter, and put it 
into the ſtock before it is refined. 


To make SAVOURY JELLY. 


SPREAD ſome ſlices of lean veal and ham, 
in the bottom of a ſtew pan, with a carrot and 
turnip or two or three onions ; cover it, and let 
it ſweat on a ſlow fire, till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth ; ſome whole pepper, mace, a 
very little ifinglaſs, and falt to your taſte; let 
this boil ten minutes, then ſtrain it through 2 
French ſtrainer, ſcum off all the fat, and put it 
to the whites of three eggs, run it ſeveral times 
through a jelly bag as you do other jellies. 


To make SAVOURY JELLY for cold Meat. 


BOIL beef and mutton to a ſtiff jelly, ſeaſon 
it with a little pepper and ſalt, a blade or two of 
mace, and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it a little, -then 
run it through a jelly bag, and when clear pour 
it on your meat or fowls in the dith you ſend it 
up on. e 


To make HARTSHORN JELLY @ ſecond May. 


TAKE half a pound of hartſhorn, and put to 
it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 


put to-it a pint of rheniſh wine, the whites of 
four 


* 
a 
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bur eggs, a little mace, the juice of three le- 
wons, and ſugar to your taſte; boil them toge- 
ther, and ſtrain it through a jelly bag; when it 
i fine put in your glaſſes for uſe. TORE 
N B.—If you have no Rheniſh wine, white 
wine will do. 


Jo nate FLUMMERY. 


PUT one ounce of bitter and one of ſweet 1 
amonds into a baſon, pour over them ſome .18 
hailing water, to make the ſkins come off, which 

- called blanching, ſtrip off the ſkins, and 
throw the kernels into cold water, then take 
them out, and beat them in a marble mortar 

with a little roſe water to keep them from oil . 
ing; when they are beat, put them into a pint 

of calf's foot ſtock, ſet it over the fire, and 
ſweeten it to your taſte with loaf ſugar, as ſoon 

15 it boils ſtrain it through a piece of muſlin or 
ruſe, when a little cold put it into a pint of 
thick cream, and keep ſtirring it often till it 
grows thick and cold, wet your moulds in cold 
water, and pour in the flummery, let it ſtand 

fve or fix. hours at leaſt before you turn them 

oat; if you make the flummery ſtiff, and wet 

the moulds, it will turn out without putting it 

into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull. —N. B. Be careful to keep ſtirring it till 

cold, or 1t will run in lumps cs the you turn it 

out of the mould, | . 


% 
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x 
To make Cor ouRING for FLUMMERYy 40 
JELLIES. 


TAKE two penny-worth of cochineal, kry;, T; 

it with the blade of a knife and put it into hal egos 
a tea-cupful of the beſt French brandy, and i wher 

it ſtand a quarter of an hour ; filter it through pare 

a fine cloth, and put in as much as will mae boil 
the jelly or flummery a fine pink; if yelloy Wl bitter 

1 take a little ſaffron, and tie it in a rag, diſſolbe il fired 
in cold water; if green, take ſome ſpinage, bill third 
it, take off the froth, and mix it with the jelly; till c 
if white, put in ſome cream. | a rin 
| our 
To make a Fisx-PoND. ike 
FIL four large fiſh moulds with flummer,, and! 
and fix ſmall ones, take a China bow], and put Gum 
: in half a pint of ſtiff clear calf's foot jelly, let i | 
ſtand till cold, then lay two of the ſmall fühef Il, 
on the jelly, the right fide down, put in half oil 
pint more jelly, let it ſtand till cold, then lay „ 
in the four ſmall fiſhes acroſs one another, that 

when you turn the bowl upſide down the head BC 
and tails may be ſeen, then almoſt fill your Gates 
bowl with jelly, and let it ſtand till cold, then vie. 
lay in the jelly four large fiſhes, and fill the ba- Vater 
ſon quite full with jelly, and let it ſtand till the yo 
next day; when you want to uſe it, fet your ben 
bowl to the brim in hot water for one minute, ¶ or bi 

take care that you do not let the water go into jelly, 
the baſon, lay your plate on the top of the baſon, WM; a 

and turn it upſide down, if you want it for the gick 
middle, turn it out upon a ſalver; be ſure you lengt 


make your jelly very ſtiff and clear. : 
9 1 
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To make a HEN's NES. 


TAKE three or five of the ſmalleſt pullet 
eggs you can get, fill them with flummery, and 
when they are ſtiff and cold peel off the ſhells, 


vob pare off the rinds of two lemons very thin, and 
12; boil them in ſugar and water, to take off the 
ow WM bitterneſs, when they are cold, cut them in long 
e reds to imitate ſtraws, then fill a baſon one 


third full of ſtiff calf's foot jelly, and let it ſtand 
till cold, then lay in the ſhred of the lemons, in 
1 ring about two inches high in the middle of 
your baſon, ſtrew a few corns of ſago to look 
like barley, fall the baſon to the height of the peel, 
and let it ſtand till cold, then lay your eggs of 


* fummery in the middle of the ring that the ſtraw 
5 may be ſeen round, fill the baſon quite full of 
the jelly, and let it ſtand, and turn it out the ſame 
1c 0 ay as the fiſh ponxc. 

lay 


To make BLANC-MANGE of IsINGLASS. 


BOIL one ounce of iſinglaſs in a quart of 
water til it is reduced to a pint, then put in the 
whites of four eggs, with two ſpoonfuls of rite 
water, to keep the eggs from poaching, and ſugar 
to your taſte, and run it through a jelly-bag, 
then put to it two ounces of ſweet and one ounce 
of bitter almonds, give them a ſcald in your 
jelly, and put them through a hair ſieve, put it 
in a China bowl, the next day turn it out, and 
ſtick it all over with almonds, blanched and cut 
ngthways : garniſh with green leaves or flowers. 


GREEN 
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GREEN BLANC-MANGE of IsINGL agg, 


| 
 DISSOLVE your iſinglaſs, and put to it tw ip 
ounces of ſweet and two ounces of bitter al. 1* 
monds, with as much juice of ſpinage as will noſt 
make it green, and a ſpoonful of French brandy 
ſet it over a ſtove fire till it is almoſt ready to 
boil, then ſtrain it through a gauze ſieve, when 
it grows thick, put it into a lemon mould, and Lt 
the next day turn it out - garniſh it with red ang MW: pin! 
white flowers. ſtone 
| aſſol 
CLEAR BLANC-MANGE. z pin 
| 
TAKE a quart of ſtrong calf's foot jelly, C 
ſkim off the fat and ſtrain it, beat the whites of WM. ca. 
four eggs, and put them to your jelly, ſet it ery | 
over the fire, and keep ſtirring it till it boils, 
then pour it into a jelly bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds and one of bitter, to a paſte, with PL 
a ſpoonful of roſe water ſqueezed through a into a 
cloth, then mix it with the jelly, and three {W fine : 
ſpoonfuls of very good cream, ſet it over the fire the ſt 
again, and keep ſtirring it till it is almoſt boil- then 
ing, then pour it into a bowl, and ſtir it very til th 
often till it is almoſt cold, then wet your moulds WW in ho! 
and fill them. | baſon 
carefu 
| YELLOW FLUMMERY. 
TAKE two ounces of iſinglaſs, beat it and 
open it, put it into a bowl, and pour a pint of M. 
boiling water upon it, cover it up till almoſt WW dl c 
cold, and add a pint of white wine, the juice W juice 


of 
2 


* * 
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two lemons, with the rind of one, the yolks 

of eight eggs beat well, ſweeten it to your taſte, » 
ut it in a toſſing- pan and keep ſtirring it, when 
* boils ſtrain it through a fine fieve, when al- 

moſt cold, put it into cups and moulds, 


= 


A good GREEN. 


LAY an ounce of gambouge in a quarter of 

a pint of, water, put an ounce and a half of good 

tone blue in a little water, when they are both 
ifolved mix them together, add a quarter of 
4 pint more water, and a quarter of a pound of 

fne ſugar, boil it a little, then put it into a gal- 

lipot, cover it cloſe and it will keep for years; 

be careful not to make it too deep a green, for a 

very little will do at a time. 


FrvuiT in JELLY. 


PUT half a pint of clear {tiff calf's foot jelly 

into a baſon, when it is ſet and ſtiff lay in three 

fine ripe peaches, and a bunch of grapes with 

the ſtalks up, put. a few vine leaves over them, 

then fill up your bowl with jelly, and let it ſtand 

till the next day; then ſet your baſon tothe brim 

in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over it, and turn your jelly F 
carefully upon it—garniſh with flowers. 


GREEN MELON n FLUMMERY. 


MAKE a little ſtiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
juice of ſpinage as will make it a fine pale green, 

. o 3 when 


y ; - 
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when it is as thick as good cream wet your me 
lon mould and put it in, then put a pint of cler 
calf's foot jelly into a large baſon, and let they 
ſtand till the next day, then turn out your me. 
lon, and lay it the right {ide down in the middle 
of your baſon of jelly; then fill up your baſon 
with jelly that is beginning to ſet, let it ſtand 
all night, and turn it out the ſame way ag the 
fruit in jelly: make a garland of flowers, and 
put it in your jelly.—It is a pretty diſh for 


middle at ſupper, or corner for a ſecond courk > 
at dinner. whe 
ſon, 

GiLDeD Fish i JELLY. 8 

| eng 


MAKE alittle clear blanc-mange as is directel in li 
in the receipt, then fill two large fiſh mould; Ml and 
with it, and when it is cold turn it out, and gild Ml fe 
them with gold leaf, or ſtrew them over with MW 5 
gold and filver bran mixed, then lay them on a can 

ſoup diſh, and fill it with clear thin calf's foot then 
jelly, it muſt be ſo thin as they will ſwim in it; raift 
if you have no jelly, Liſbon wine, or any kind of Ml 9410 
pale made wines will do. | out 


HEN and CHICKENS 7: JELLY. 


MAKE ſome flummery with a deal of ſweet 1 
almonds in it, colour a little of it brown with rock 
chocolate, and put it in a mould the ſhape ot a [ct 1 
hen; then colour ſome more flummery with the Wl * © 
yolk of a hard egg beat as fine as poſlible, leave aK. 
part of your flummery white, then fill the mould Wi 
of ſeven chickens, three with white flummery W M. 


and three with yellow, and one the colour of the eigl 
| | | hen; 
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ben; when they are cold turn them into a deep 
ach; put under and round them lemon peel, 
boiled tender and cut like ſtraw, then put a little 
clear calf 's foot jelly under them, to keep them 
in their places, and let it ſtand till it is ſtiff, then 
{11 up your diſh with more jelly. They are a 
pretty decoration for a grand table. | 


To make a TRANSPARENT PUDDING. 


MAKE your calf's foot jelly very ſtiff, and 
when it is quite fine put a gill into a China ba- 
ſon, let it ſtand till it is quite ſet ; blanch a few 
Jordan almonds, cut them and a few jar raifins 
jengthways, cut a little citron and candied lemon 
in little thin ſlices, ſtick them all over the jelly 
and throw in a few currants, then pour more 
jelly on till it is an inch higher; when your jelly 
is ſet, ſtick in your almonds, raiſons, citron, and 
candied lemon, with a few currants ſtrewed in, 
then more jelly as before, then more almonds, 
raiſins, citron, and lemon in layers, till your 
baſon is full ; let it ſtand all night, and turn it 
out the ſame way as the fiſh-pond. 


To make a DESERT ISLAND. 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
let it in the middle of a deep China diſh, and ſet 
a caſt figure on it with a crow on its head, and 
a knot of rock candy at the feet, then make a 
roll of paſte an inch thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
eight pieces of eringo roots, about three inches 

2 5 0 4 long, 
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long, and fix them upright to the roll of Paſte on 
the edge; make gravel walks of ſhot comfi, 
from the middle of the end of the diſh, and { 
ſmall figures in them, roll out ſome paſte, and 
cut it open like Chineſe rails; bake it, and fix it 
on either ſide of one of the gravel walks with 
gum, have ready a web of ſpun ſugar, and { 
it on the pillars of eringo root, and cut part of 
the web off, to form an entrance where the 
Chineſe rails are.— It is a pretty middle giſh 
for a ſecond courſe at a grand table, or a wedding 
ſupper, only ſet two crowned figures on the 
mount inſtead of one. 


To make a FLOATING ISLAND. 
.GRATE the yellow rind of a large lemon 


into a quart of cream, put in a large glaſs of 
Madeira wine, make it pretty ſweet with loaf 
ſugar, mill it with a chocolate mill to a ſtrong 
froth, take it off as it riſes, then lay it upon a ſieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth with a Naples biſcuit, in 
the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay all over your froth currant jelly cut in 
very thin ſlices, pour over it very fine ſtrong 
calf 's foot jelly, when it grows thick lay it all 
over, till it looks like a glaſs, and your diſh is 
full to the brim ; let it ſtand till it is quite cold 


and ſtiff, then lay on rock candied- ſweetmeats 


upon the top of your jelly, and ſheep and ſwans 
to pick at the myrtle ; ſtick green ſprigs in two 
| or 
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or three places on the top of your jelly, amongſt 
our ſhapes ; it looks very pretty in the middle 
of a table for a ſupper. You mult not put the 
ſhapes on the jelly till you are going to ſend it 
to the table. 


To make a FLoATING ISLAND a ſecond Way. 


TAKE calf's foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 


| ready a middle ſized turnep, and rub it over with 


gum water, or the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet ſheep or ſwans upon your jelly, 
with either a green leaf, or a knot of apple paſte 
under them, to keep the jelly from diffolving ; 
there are ſheep and ſwans made for that purpoſe, 
you may put in ſnakes, or any wild animals of 
the ſame ſort. 


To make a ROCKY ISLAND. 


MAKE a little ſtiff flummery, and put it into 
fire fiſh moulds, wet them before you put it in, 
when it is ſtiff, turn it out, and gild them with 
gold leaf, then take a deep China diſh, fill it 
near full of clear calf's foot jelly, and let it 
ſand till it is ſet, then lay on your fiſhes, and a 
few ſlices of red currant jelly cut very thin 
round them, then raſp a ſmall French roll, and 


rub it over with the white of an egg, and ſtrew 
all 


202 THE EXPERIENCED 


all over it ſilver bran and glitter mixed topethe; 
ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an « 

to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table 
put lambs and ducks upon your jelly, with either 
green leaves or moſs under them, with their 
heads towards the myrtle. 5 


To make MoONSHINE. 


TAKE the ſhapes of half a moon, and five 
or ſeven ſtars, wet them and fill them with flum- 
mery, let them ſtand till they are cold, then turn 
them into a deep China diſh, and pour lemon 
cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
ſugar, then ſet it over a flow fire, and ſtir it one 
way till it looks white and thick, if you let it 
boil it will curdle, then ſtrain it through a hair 
| ſieve, and let it ſtand till it is cold, beatThe yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till it-is 
almoſt ready to boil, then pour it into a baſon; 
when it is cold pour it among your moon and 
ſtars : garniſh with flowers. lt is a proper dith 
for a ſecond courſe, either for dinner or ſupper. 


To make Moo and STARS 71 JELLY. 


TAKE a deep China diſh, turn the mould of 


a half moon and ſeven ſtars, with the _— 
: 


GS a UN r 
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ide upward in the diſh, lay a weight upon every 
mould to keep them down, then make ſome 
flummery, and fill your dith with it; when it is 
cold and ſtiff, take your moulds carefully out, 


and fill the vacancy with clear calf's foot jelly; 


you may colour your flummery with cochineal 
and chocolate, to make it look like the ſky, and 
your moon and ſtars will ſhew more clear: gar- 
niſh with rock candy ſweatmeats. It is a pret- 
ty corner diſh, or a proper decoration for a 


grand table. 


To make E668 and BACON / FLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour with the colour- 
ing for the flummery, dip a potting pot in cold 
water, and pour in red flummery the thickneſs 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
nels of white flummery at the top; one layer 
muſt be ſtiff and cold before you pour on an- 
other, then take five tea-cups, and put a large 
ſpoonful of white flummery into each tea-cup, 
and let them ſtand all night, then turn your 
flummery out of your potting pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin ſlices, and lay it on a China 
diſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every one, and lay in half a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 


tne flummery, and make it like the yolk of a 


poached 


a . w Ne- 


a 
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poached egg; garniſh with flowers. It is a Pretty clc 
corner diſh for dinner, or ſide for ſummer, wh 

| as 
SOLOMON's TEMPLE in FLUMMERY., lit 
MAKE a quart of ſtiff flummery, divide it wy 
into three parts, make one part a pretty thick q 
colour, with a little cochineal bruiſed fine and | 


ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diflolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light-ſtone colour, the 
laſt part muſt be white; then let your temple 
mould, and fix it in a pot to ſtand even; then fill 
the top of the temple with red flummery for the 
ſteps, and the four points with white ; then fill 
it up with chocolate*'flummery ; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but do not dip your 
mould in warm water, it will take off the gloſs 


and ſpoil the colour; when you turn it out ſtick 1 
a ſmall ſprig or a flower ſtalk down from the Ml wat 
top of every point, it will ſtrengthen them, and Wl whe 
make it look pretty; lay round it rock candy take 
 ſweetmeats.—lt is proper for a corner diſh for a Ml ther 
large table. | fro! 
| | refir 

To make OATMEAL FLUMMERY, | pulp 
TAKE a pint of bruiſed grouts, and put three = 
pints of fair water to them early in the morn- 120 
ing, and let it ſtand till noon, then pour all the 0 
water off, and put in the ſame quantity of water 0 0 
as before upon them, ſtir it well and let it ſtand N 


till four o'clock, then run it through a ſieve or 
| cloth, 


7 


„ 
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cloth, then boil it, and keep ſtirring it all the 
J while, put in a ſpoonful of water now and then 
15 it boils; when it begins to thicken, drop a 
little on a plate ; when it leaves the plate it is 
enough: put it in glaſſes to turn out. 


k To make CRIBBAGE CARDS 7 FLUMMERY. 
gy FILL five ſquare tins the fize of a card with 


very ſtiff flummery ; when you turn them out 


8 have ready a little cochineal diſſolved in brandy, 
x and ſtrain it through a muſlin rag, then take a 
ne camel's hair pencil, and make hearts and dia- 
le monds with your. cochineal, then rub a little 
" cochineal with a little eating oil upon a marble 


lab till it is very fine and bright, then make 
clubs and ſpades ; pour a little Liſbon wine into 


ll dne diſh, and fend it up. 


n, 

To make a Disn of Snow. 

ck TAKE twelve large apples, put them in cold 
he water, and ſet them over a very ſlow fire, and 
nd when they are ſoft pour them upon a hair ſieve, 


dy WM take off the ſkin, and put the pulp into a baton, 
ra then beat the whites of twelve eggs into a very 
ſtrong froth, beat and ſift half a pound of double- 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff ſow,” 
then lay it upon a China diſh, and heap it up as 
high as you can, and ſet round it green knots-of 
paſte in imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the diſh, and ſerve it 
up, It is a pretty corner diſh for a large table. 


To 


* , 


ED | 
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Jo make Black Caps. 


TAKE fix large apples, and cut a ſlice off the 4 
bloſſom end, put them in a tin, and ſet them in * 
a quick oven till they are brown, then wet them 
with roſe water, and grate a little ſugar over 
them, and ſet them in the oven again till they | 
look bright, and very black, then take them out ref 
and put them into a deep China diſh or plate, the 
and pour round them thick cream cuſtard, or Wil 
white wine and ſugar. nt 
To make GREEN Caps, 42s 
TAKE codlings juſt before they are ripe, green 
them as you would for preſerving, then rub them 7 
over with a little oiled butter, grate double re- | 
fined ſugar over them, and ſet them in the oven the 
till they look bright, and ſparkle like froſt, then the 
take them out, and put them into a deep China out 
. diſh, make a very fine cuſtard, and pour it round cre: 
them; ſtick ſingle flowers in every apple, and let! 
ſerve them up. It is a pretty corner diſh for cho 
either dinner or ſupper. ; wit 
To flew PEARS. Sl 
| as 
PARE the largeſt ſtewing pears, and ſtick a the 
clove in the bloſſom end, then put them in a well WM the 
tinned ſaucepan, with a new pewter ſpoon in 
the middle, fill it with hard water, and ſet it 
over a flow fire for three or four hours, till your - 
pears are ſoft, and the water reduced to a {ſmall * 


quantity, then put in as much loaf ſugar as will 
make 


piat of white wine, the juice of four lemons, 


E 


1 ® 1 a ; _ » Wh 
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make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ſtraws, and 
hang them about your pears, and ſerve them up 


with the ſyrup in a deep diſh. 


To mate LEMON SYLLABUBS. 


TO a pint of cream put a pound of double- 
refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them all 
into a deep pot, and wiſk them for half an hour, 
put it into glaſſes the night before you want it: 
it is better for ſtanding two or three days, but it 
will keep a week if required. | 


_ 
To make LEMON SYLLABUBS @ ſecond Way. 


PUT a-pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf ſugar upon 
the out rind of two lemons, till you have got, 
out all the eſſence, then put the ſugar to hs 
cream and ſqueeze in the juice of both lemons, © 
let it ſtand for two hours, then mill them with a 
chocolate mall, to raiſe the froth, and take it off 
with a ſpoon as it riſes, or it will make it heavy; 
lay it upon a hair fieve to drain, then fill your 
glaſſes with the remainder, and lay on the froth 
as high as you can; let them ſtand all night, and 
they will be clear at the bottom.; ſend them to 
the table upon a ſalver, with jellies. 


— 


To make SOLID SYLLABUBS. 
TAKE a quart of rich cream, and put in a 


7 and 
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and ſugar to your taſte, whip it up very wel 
and take off the froth as it riſes, put it upon 3 
hair ſieve, and let it ſtand till the next day in , 
cool place; fill your glaſſes better than half full 
with the thin, and put on the froth, and he 
it as high as you can; the bottom will look clear 
and keep ſeveral days, 


To make WHlP SYLLABUBS, 


TAKE a pint of thin cream, rub a lump of 
loaf ſugar on the outſide of the lemon, and ſweeten 
it to your taſte, then put in the juice of a lemon 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
it off as it riſes, and lay it upon a hair ſieve, then 

fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other 
half of your glaſſes a little more than half full of 
red wine, then lay on your froth as high as you 
Fan, but obſerve that it is well drained on your 
fieve, or it will mix with your white, and ſpoil 


5 your ſyllabubs. e 


1 * 
* 
* 

5 


To make a SYLLABUB under the Cow. 


PUT a bottle of ſtrong beer and a pint of 
cyder into a punch-bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte ; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hour, 
then ſtrew over it a few currants, well waſhed, 
picked, and plumped before the fire, then ſend 
it to the table. | 


CHAP, 


3 e 
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CHAP. VII. 
Obſervations upon PRESERVING. 


HEN you make any kind of jelly, trke 
care you do not let any of the ſeeds faom 
the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from bein 
{ clear; pound your ſugar, and let it diffolve in 
the ſyrup before you ſet it on the fire, it makes 
the ſcum rite well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil 
their colour; you muſt take the ſame care with 
the oranges and lemons ; as to cherries, damſons, 
and moſt ſort of ſtone fruit, put over them either 
mutton ſuet rendered, or a board to keep them 
down, or they wall rife out of the ſyrup and ſpoil 
the whole jar, by giving them a | wa bad taſte ; 
obſerve to keep all wet ſweetmeats in a dry cool 
place, for a wet damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy; the beſt direction I can 
give is to dip writing paper in brandy, and lay 
it cloſe to your ſweetmeats, tie them well down 
with white paper, and two' folds of thick cap- 
paper to keep out the air, for nothing can be a 
greater fault than bad tying down, and leaving 
the pots open. | * 


P To 
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To make ORANGE JELLY. - 
TAKE half a pound of hartſhorn having, 
and two quarts of ſpring water, let it boil til) i 
be reduced to a quart, pour it clear off, let i 
ſtand till it is cold, then take half a pint of ſpring 
water, and the rind of three oranges pared very 
thin, and the juice of fix, let them ſand all 
night, ſtrain them through a fine hair ſieve, melt 
the jelly, and pour the orange liquor to it, ſweet. 
en it to your tafte with double-refined ſugar, put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, mix it 
well with your jelly, ſet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, and when 
you pour it into your bag take great care you do 
not ſhake it. 


To make HARTSHORN JELLY. 


PUT two quarts of water into a clean pan, 
with half a pound of hartſhorn ſhavings, let it 
ſimmer till near one half is reduced, ſtrain it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, 
put to it the juice of the before-mentioned le- 
mons and oranges, with about ten ounces of 
double refined ſugar, beat the whites of ſix eggs 
to a froth, mix them carefully with your jelly, 
thas you do not poach the eggs, juſt let it boil 
up, and run it through a jelly bag till it is * 
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To make RED CURRANT JELLY. 


os, 
| it 
ti 
* jet them ſtand an hour in a cool oven, ſtrain 
ery Wl them through a cloth, and to every quart of juice 
all add a pound and a half of loaf ſugar, broken in 
gelt mall lumps, ſtir it gently over a clear fire till 
et- Wl jour ſugar is melted, {kim it well, let it boil 
ut 
aq your pots ; if you let it ſtand it will break the 
on, WM j:ily, it will not ſet ſo well as when it is hot; 
it put brandy papers over them, and keep them in 
ire, dry place for uſe. | 

our N. B. You may make jelly of half red and 
hen WM half white currants the ſame way. | 


do 


and full ripe, {trip them off the ſtalks, put them 


To make BLACK CURRANT JELLY. 


GET your currants when they are ripe and 

dry, pick them off the ſtalks, and put them in 

a large ſtew-pot ; to every ten quarts of currants 

an, put a quart of water, tie a paper over them, and 
it BY {et them in a cool oven for two hours, then 
off, Wl {queeze them through a very thin cloth; to every 
v0 Wl quart of juice add a pound and a half of loaf 


tes, ſogar broken in ſmall pieces, ſtir it gently till. 


le- the ſugar is melted ; when it boils ſkim it well, 
of let it boil pretty quick for half an hour over a 
888 clear fire, then pour it into pots; put brandy 
& papers over them, and keep them for ule. 
01 


d. 


3 


GATHER your currants when they are dry 


in a large ſtew-pot, tie the paper over them, and 


pretty quick twenty minutes, pour it hot into 
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To make ApRicoT Jam. 


PRE the ripeſt apricots you can get, cut 

them thin, infuſe them in an earthen pan till 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double te. 
fined ſugar, and three ſpoonfuls of water; byj 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a ſlow fire till they 
look clear and thick, but do not let them boi], 
only ſimmer ; put them in glaſſes for uſe, 


To make RED RASPBERRY JAM. 


GATHER yoyr raſpberries when they are 
ripe and dry, pick-them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a filver or wooden ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you have 
cruſhed them, ſtrew in their own weight of loaf 
ſugar, and half their weight of currant juice, 
baked and ſtrained as for jelly, then ſet them 
over a clear flow fire, boil them half an hour, 
ſkim them well, and keep them ſtirring at the 
time, then put them into pots or glaſſes with 
brandy papers over them, and keep them tor 
uſe.— N. B. As ſoon as you have got your ber- 
ries, ſtrew in your ſugar, do not let them ſtand 
long before you boil them; it will preſerve 

their flavour. 7 ts 
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Ja make WHiTE RASPBERRY JAM. 


GET your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of loaf 
ſugar, and half their weight of the juice of 
white currants, boil them half an hour over a 
clear flow fire, ſkim them well, and put them 
into pots or glaſſes, tie them down with brandy 
papers, and keep them dry for uſe. N. B. Strew 
in your ſugar as in the red raſpberry jam. 


Jo make RED STRAW BERRY JAM. 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very fine, and put to them a little 
juice of ſtrawberries, beat and ſift their weight in 
ſugar, ſtrew it among them, and put them 1n the © | 
preſerving pan, ſet them over a clear flow fire, 
ſkim them, and boil them twenty minutes, then 
put them in pots.and glaſſes for uſe. 


To make GREEN GOOSEBERRY Ax. 


TAKE the green walnut gooſeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſeber- 
ries, in imitation of hops, and lay them on a. 
heve to drain, then beat them in a marble mor- 
tar, with their weight in ſugar, then take a quart 
of gooſeberries, boil them to maſh in a quart 
of water, then ſqueeze them, and to every pint 
of liquor put a pound of fine loaf ſugar, boil 
and ſkim it, then put in your green done 
Ef - P'&”" >». - oil, 
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| boil them till they are very thick, clear, anq , 
pretty green, then put them in glaſſes for uſe, 


To make BLACK CURRANT Jam. 


GET your black currants when they are full 
ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with, a wooden mallet, to eve 
two pounds of currants put a pound and a half 
of loaf ſugar beat fine, put them into a preſerv. 
ing pan, boil them full half an hovr, ſkim it 

and ſtir it all the time, then put it in the pots, 
and keep it for uſe. 


To preſerve RED CURRANTS t bunches. 


+, STONE your currants, and tie fix or ſeven 
- + bunches together with a thread to a piece of ſplit 
* deal, about the length of your finger, weigh the 
currants, and put their weight of double refined 
_ ſugar in your preſerving pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
.* rants in, and juſt give them a boil up, and cover 
them till next day, then take them out, and 
either dry them or put them in glaſſes with the 
ſyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and tie 
them cloſe down with another paper, and {et 
them in a dry place. | 


To preſerve WHITE CURRANTS #1 bunches. 


STONE your currants, and tie them in 
bunches as before, and put them in the preſerving 
_ — a pan 


. * 
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an with their weight of double refirfed ſugar; 
beat and ſifted fine, let them ſtand all night» 
then take ſome pippins, pare, core and boil - 
them, but do not ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water is ſtrong of the apple, add to it the juice 
of a lemon, ſtrain it through a jelly bag till it 
runs quite clear, to every pint of your liquor put 
a pound of double refined ſugar, boil it up to a 
ſtrong jelly, put it to your currants, and boil 
them till they look clear, cover them in the pre- 
ſerving pan with paper till they are almoſt cold, 
then put a bunch of currants in your glaſſes, and 
fill it up with jelly; when they are cold wet 
papers in brandy, and lay over them, tie another 
on, and ſet them in a dry place. 


To preſerve CURRANTsS for TARTS. 


GET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants, put a pound of ſugar into a preſerving- pan 
with as much juice of currants as will diſſolve it, 
when it boils ſkim it, and put in your currants, 
and boil them till they are clear; put them into 
2 jar, lay brandy paper over, tie them down, and 
kcep them in a dry place. | 


To preſerve CUCUMBERS. 


TAKE ſmall cucumbers, and large ones that 
will cut in quarters, the greeneſt and moſt free 
from ſeeds you can get, put them in a ſtrong 


18 lalt and water, in a ſtrait mouth jar with a cab- 
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bage leaf to keep them down, tie a paper oye; 
them, ſet them in a warm place till they ate 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little ſalt in, ang a 


( 
freſh cabbage leaf over them, cover the pan very np 
cloſe, but take care they do not boil ; if they are of g 

not a fine green, change your water (and it wil Ml tem 
help them) and make them hot, and cover them has, 
as before; when they are a good green, take crap 
them off the fire, let them ſtand till they are ſugat 
cold, then cut the large ones in quarters, take N jc 
out the ſeeds and ſoft part, then put them in dirk 
cold water, and let them ſtand two days, but Ml :.; 

change the water twice each day to take out the end 
ſalt, take a pound of fingle refined ſugar, and elly 
half a pint of water, ſet it over the fire; when Be 
you have ſkimmed it clear, put in the rind of a nd 
lemon, one ounce of ginger, with the outiide dran 


ſcraped off: when your ſyrup is pretty thick, 
take it off, and when it is cold, wipe the cu— 
cumbers dry, and put them in, boil the ſyrup 757 
once in tW or three days for three weeks, and 
ſtrengthen the ſyrup, if required, for the greateſt T 
danger of ſpoiling them is at firſt. —The ſyrup 
is to be Quite cold when you put it to you ff gn 
cucumbers. 


To preſerve GRAPES in BRAND. 
TAKE ſome cloſe bunches of grapes, but not the) 


too ripe, either red or white, put them into a jar, Wl tic: 
with a Quarter of a pound of ſugar-candy, and (eav 
fill the jar with common brandy, tie it cloſe with to « 
a bladder, and ſet them in a dry place, —Moxello thet 


cherries are done the ſame way. (WI 


7, 
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Ver 4 5 

h To preſerve KeNTISH or GOLDEN PiPPINSs. 
the 

da BOIL the rind of an orange very tender, then 


ery hy it in water for two or three days, take a quart 
are Wl of golden pippins, pare, core, quarter, and boil 
vill dem to a ſtrong jelly, and run it through a jelly 
em Wl bag, then take twelve pippins, pare them and 
ake Wl (crape gut the cores ; put two pounds of loaf 
are Wl jioar into a ſtew-pan with near a pint of water, 
ake Wl when it boils ſkim it, and put in your pippins, 
in vich the orange rind in thin ſlices, let them boil 
but en i the ſugar is very thick and will almoſt 
the WW candy, then put them in a pint of the pippin 
and WY ; boil them faſt till the jelly is clear, then 
hen ſqueeze in the juice of a lemon, give it one boil, 
fa ind put them into pots, or glaſſes with the 
lice WY orange peel. 


ick, 
10 T1 preſerve GR EEN CoDLINGS Eat will keep all 
and the Year. 


tel TAKE codlings about the ſize of a walnut, 
with the ſtalks and a leat or two on, ut a hand- 
ful of vine leaves into a braſs pan n Wa- 
ter, then a lay of codlings, then vine leaves, do 
ſo till the pan is full, cover it cloſe that no 
ſteam can get out, ſet it on a flow fire; when 
they are ſoft take off the ſkins with a pen knife, 
thea put them in the ſame water with the vine 
leaves; it muſt be quite cold or it will be apt 
to crack. them, put a little roach allum, and ſet 
them over a very flow fire till they are green 
(which will be in three or four hours) then take 

| them 


+ £ 


1 * 
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them out and lay them on a ſievę to drain. 
Make a good ſyrup, and give them a gentle boil 
once a day for three days, then put them in ſmall 
jars ; put brandy paper over them, and keep they 
for uſe. | 


To preſerve GREEN: APRICOTS, 


GATHER your apricots before the ſtones 
are hard, put them into a pan of hard water, 
with plenty of vine leaves, ſet them over a ſlow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and falt to take of 
the lint, put them into the pan to the ſame water 


and leaves, cover them cloſe, ſet them a great T 
| diſtance from the fire till they are a fine light WM you 
green, then take them carefully up, pick out all qua 
the bad coloured and broken ones, boil the beſt WM then 
gently for two or three times in a thin ſyrup, let ¶ one 
them be quite cold every time; when they look Wl wit! 
plump and clear, make a ſyrup of double refined Wl thro 
ſugar, but not too thick, give your apricots a Wl to f 
gentle boil in it, then put them into pots or Wl and 
glaſſes, N Trae in brandy, lay it over them, WM han: 
and keep them for uſe, then take all the broken Wl or f 


and bad coloured ones and boil them in the firit WW leav 


ſyrup for tarts. you 
| | and 
Ing 
Fr OOSEBERRIES green. | 
To preſerve G 8 the 


TAKE green walnut gooſeberries when they Wl ©* 
are full grown, and take out the ſeeds, put them 
in cold water, cover them cloſe with vine leaves, 


and ſet them over a {low fire; when they are 0 eye 
ROS. take 


, 


take them off, and let them ſtand, and when 
they are cold ſet them on again till they are a 


and have ready a ſyrup made of a pound of double 


the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear; then 
ſet them by for a day or two, then give them two 
or three ſcalds, and then put them into pots, or 
glaſſes for uſe. 


To preſerve GREEN GOOSEBERRIES in Imitation 
of Hopes. 


TAKE. the largeſt green walnut gooſeberries 
you can get, cut them at the ſtalk end in four 
quarters, leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or fix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to faſten them together, (they reſemble hops,) 
and put cold ſpring water in your pan, a large 
handful of vine leaves in the bottom, and three 
or four lays of gooſeberries, with plenty of vine 
leaves between every lay, and over the top of 
your pan, cover it ſo that no ſteam can get out, 
and ſet them on a flow fire; when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again till they 
are a good green, then take them off and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup ; to 
cvery pint of water put in a pint of common 


loaf 
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retty green, then put them on a fieve to drain, 


refined ſugar, and half a pint of ſpring water; 


© n 
* * 
OY = N 


7 * 
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going to ſeed, put them in a pan of ſpring water, 


loaf ſugar, boil it and ſkim it well: when it ; ge; 
about half cold, put in your gooſeberries, and let ;iſe, 
them ſtand till the next day, then give them one off,. 
boil a day for three days, then make a ſyrup, o hy t 
every pint of water put in a pound of fine ſugar, , beta 
flice of ginger, and a little lemon peel cut length. Wl cloſc 
ways excecding fine, boil and ikim it well, gue Wl then 
your gooſeberries a boil in it; when they ae WM orce! 
cold put them into glaſſes or pots, lay paper; then 
dipped in brandy over them, tie them up, and heve 


keep them for uſe. gent 
. then 
To preſerve SPRIGS green. a 


GATHER the ſprigs of muſtard when it is 


with a great many vine leaves under and over 

them, put to them one ounce, of roach allum, 

ſet it over a gentle fire, when it is hot take it 1 
off, and let it ſtand till it is quite cold, then in ſ 
cover it very cloſe, and hang it a great height W nine 
over a flow fire; when they are green, take out WM far 
the ſprigs and lay them on a ſieve to drain, then Wl the! 
make a good ſyrup, boil your ſprigs in it once : ove 
day for three days, put them in, and keep them WM day 


for uſe. They are very pretty to ſtick in the Ml clo 


middle of a preſerved orange, or garniſh a ſet of int. 
falvers. You may preſerve young peas when they mii 


are juſt come into pod the ſame way. ſyr 


To preſerve GREEN GAGE PLUMBS, Cay 


TAKE the finet plumbs you can get juſt be- y 
fore they are ripe, put them in a pan with a lay e 
of vine leaves at the bottom of your pan, then h 
a lay of plumbs, do fo till your pan is almoſt WF pr. 
full, then fill it with water, ſet them on a flow | 
7 fire; 

A 1 


Gy 


LY 
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tre; when they are hot, and their ſkins begin to 
iſe, take them off, and take the ſkins carefully 
off, put them on a fieve as you do .them, then 
hy them in the ſame water, with a lay of leaves 
betwixt, as you did at the firſt, cover them very 
coſe ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, which will be five or ſix hours at leaſt, 
then take them carefully up, lay them on a hair 
eve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day, for two days, take 
them out and put them into a fine clear ſyrup; 
put paper dipped in brandy over them, and keep 
them for uſe. 


To preſerve WALNUTS black. 


TAKE the ſmall kind of walnuts, put them 
in ſalt and water, change the water every day for 
nine days, then put them into a fieve, let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling water 
over them, and let them ſtand till the next 
day, then put them in a fieve to drain, ſtick a 
clove into each end of your walnut, put them 


into a pan of boiling water, let them boil five 


minutes, then take «hem up; make a thin 
ſyrup, ſcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a little 
ginger cut in flices, ſkim it well, put in your 
walnuts, boil them five or fix minutes, and 
then put them in your jar ; wet your paper with 
brandy, lay it over them, and tie them _ 
wit 


* 
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with bladders. - The firſt year they are a little over 
bitter, but the ſecond year they will be very good. beer 


To preſerve WALNUTS green. 


TAKE large French walnuts when they a, T 
a little larger than a good nutmeg, wrap every Wff but 


walnut in vine leaves, tie it round with a ſtring, N app 
then put them into a large quantity of falt ang WM then 
* water, let them lie in it for three days, then put Hof * 


them in freſh ſalt and water, and let them lie in then 
that for three days longer, then take them out, WM you 
and lay a large quantity of vine leaves in the it fe 
bottom of your pan, then a lay of walnuts, then Wl jar, 
vine leaves, do ſo till your pan is full, but take if it 
great care the walnuts do not touch one another; ¶ boil 
fill your pan witli hard water, with a little bit WM fielt 
of roach allum, ſet it over the fire till the water Wl ging 
is very hot, but do not let it boil, take it off, let Ml yell 
them ſtand in the water till it is quite cold, then IM ther 
ſet them over the fire again; when they are bid 
green take the pan off the fire, and when the ker 
water is quite cold take out the walnuts, lay 
them on a fieve a good diſtance from each other, 
have ready a thin ſyrup bailed and ſkimmed; 
when it is pretty cool put in your walnuts, let 1 
them ſtand all night, the next day give them Et, 
ſeveral ſcalds, but do not let them boil, keep 
your preſerving pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 
14 have ready made a rich ſyrup, of fine loaf ſugar, 
4 with a few flices of ginger, and two or three 
blades of mace, ſcald your walnuts in it, put 
them in ſmall jars, with paper dipped in brandy 
oyer 


v2 
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over them, tie them down with bladders, and 
keep them for uſe, 


To preſerve WALNUTS white. 


TAKE the large French walnuts full grown, 


are 

ery but not ſhelled,” pare them till you ſee the white 
no, appear, put them in falt and water as you do 
nd chem, have ready boiling a large ſaucepan full 
out of ſoft water, boil them in it five minutes, take 


in them up, and lay them betwixt two cloths till 
ut, WI jou have made a thin ſyrup, boil them gently in 
the Wl it for four or five minutes, then put them in a 
en jar, ſtop them up cloſe that no ſteam can get out, 
ake i it does it will ſpoil the colour; the next day 
er; WE boil them again; when they are cold, make a 
bit Wl freſh thick ſyrup, with two or three flices of 
iter Wl ginger and a blade of mace, boil and ſkim it 
let well, then give your walnuts a boil in it, and put 
nen them in a glaſs jar, with papers dipped in brandy 
are lid over them, and tie bladders over them to 
the keep out the air. 


lay 
th To make ORANGE MARMALADE. 
* TAKE the cleareſt Seville oranges you can 


em get, cut them in two, then take out all the pulp 
rep and juice into a baſon, pick all the feeds and 
vou ins out of it, boil the rinds in hard water till 
ur, they are tender, (change the water two or three 
ar, times while they are boiling,) then pound them 
rce in a marble mortar, add to it the juice and pulp, 
put and put them in the preſerving pan, with double 
ady its weight of loaf ſugar, ſet it over a flow fire, 
yer 1 boil 


1 


Ty 
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boil it a little more than half an hour, then pu you! 
it into pots with brandy papers over them, of . 
Wi 
To make TRANSPARENT MARMAL apy, 150 
Wi 
TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into 
baſon, pick the ſkins and ſeeds out, put the pee] 
in a little ſalt and water, let them ſtand all night, \ 
then boil them in a good quantity of ſpring all 
water till they are tender, then cut them in very beef 
thin ſlices, and put them to the pulp; to every mal 
pound of marmalade put a pound and a half of paſt 
double refined ſugar beaten fine, boil them toge. Pt 
ther gently for twenty minutes; if it is not and 
clear and tranſparent, boil it five or ſix minutes * 
longer, keep ſtirring it gently all the time, and WI" * 
take care you do not break the ſlices ; when it bor 
is cold, put it into jelly or ſweetmeat glaſſes, tie 
them down with brandy papers over them.— 
They are pretty for a deſert of any kind. 0 
and 
To make Quince MARMALADE. ther 


GET your quinces when they are full ripe, bott 
pare them and cut them into quarters, then take Hine 


out the core, and put them into a ſaucepan that tber 
is well tinned, cover them with the parings, fill WM ©": 
the ſaucepan near full of ſpring water, cover it lt 1 
cloſe and let them ſtew over a ſlow fire till they Wl © tl 
are ſoft, and of a pink colour, then pick out all uy 


your quinces from the parings, beat them to 
pulp in a marble mortar, take their weight mn £2 
fine Joaf ſugar, put as much water to it as will 
diflolve it, boil and ſkim it well, then put in 

your 


* 


put 
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dur quinces and boil them gently three quarters 
an hour, keep ſtirring it all the time, or 1 

will ſtick to the pan and burn; when it is cold 
at it into flat ſweetmeat pots, and tie it down 


with brandy paper. 
To make APpRicor MARMALADE. 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then begt them in a marble mortar to a 
paſte ; take helf their weight of loaf ſugar, and 
ut as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like. a fine jelly, then put 
it into your ſweetmeat glaſſes, and keep them 
for uſe. | 


To preſerve GREEN PINE APPLES, 


GET your pine apples before they are ripe, 
and lay them in a ſtrong ſalt and water five days, 
then put a large handful of vine leaves in the 
bottom of a large ſaucepan, and put in your 
pine apples, fill your pan with vine leaves, 
then pour on the falt and water, it was laid in, 
cover it up very cloſe, and ſet it over a flow fire, 
let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double-refined ſugar; when it is almoſt 
cold put it into a deep jar and put in the pine 


apple with the top on, let it ſtand a week, and 


take care that it is well covered with the ſyrup, 


Q then 
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then boil your ſyrup again, and p6ur it cxrfull 


Anto your jar, leſt you break the top o our 
pine apple, and let it ſtand eight or ten week, 
and give the ſyrup two or three boils to keep i 
from moulding, let your ſyrup ftand till it i; 
near cold, before you pour it on; when you 
pine apple looks quite full and green, take it out 
of the ſyrup, and make a thick ſyrup of three 
pounds of double-refined ſugar, with as much 
water as will diſſolve it, boil and ſkim it well 
put a few ſlices of white ginger.in it; when it i 
near cold pour it upon your ple apple, tie it 
down with a bladder, and the pine apple vil 
keep many years, and not thrink; but if you put thre 
it into thick ſyrup at the firſt, it will ſhrink, for 
the ſtrength of the ſyrup draws out the juice and ftr. 
ſpoils it.— V. B. It is a great fault to put ay! 
kind of fruit that is preſerved whole into thick ſan 
ſyrup at firſt, 4 


To preſerve RED Goos EBERRIESõ. 


TO every quart of rough red gooſeberries, put with 
a pound of loaf ſugar, put your ſugar into afzlafl 
preſerving pan with as much water as will di- bran: 
ſolve it, boil and ſkim it well, then put in your mor 
gooſeberries, let them boik a little, and ſet them ting 
by till the next day, then boil them till they look 
clear, and the ſyrup thick, then put them into 
pots or glaſſes, cover them with brandy paper: 7 


and keep them for uſdJQ. GI 
1 1 white 


0 
- 
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Jo preſerve STRAWBERRIES Whole. 


Ex the fineſt ſcarlet ſtrawberries with their 
talks on, before they are too ripe, then lay them 
ſeparately on a China diſh, beat and ſift twice 


ly 
Our 
ks, 
d it 


t 15 


our their weight of double-refined ſugar, and ſtrew 
* + over them, then take a few ripe ſcarlet ſtraw- 
. berries, cruſh them, and put them into a jar, 


with their weight of double-refined ſugar beat 
mall, cover them cloſe, and let them ſtand in 
1 kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then ſtrain them- 
through a muſlin rag into a toſſing pan, boil and 
kim it well, when it is cold put in your whole 
ſtrawberries, and ſet them over the fire till they 
are milk warm, then take them off, and let them 
ſtand till they are quite cold, then ſet them on 
pain, and make them a little hotter, do ſo ſe- 
jeral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off when the 
ſtrawberries are cold, put them into jelly glaſſes 
with the ſtalks downwards, and fill up your 
glaſſes with the ſyrup; tie them down with 


ell, 
it is 
ie it 
will 
put 
, for 
and 
any 


hick 


put 
to a 


dil- brandy papers over them. They are very pretty 
your mongſt jellies and creams, and proper for ſet- 
them ting out a deſert of any kind. 
look | 


into a 3 : 
To preſerve WHITE RASPBERRIES whole, 


GET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
ay them fingle on a diſh, beat and ſift their 
Wight of double-refined ſugar, ſtrew it over 

Q 2 them, 
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them, to every quart of rſpberries take a quar 


of white currant juice, pt to it its Weight © 
double-refined ſugar, boil and ſkim it well, the 


take them off and let them ſtand for two hour 


the ſtalks come off; when they are pretty cog] 


to every yr Peary of cherries put a pound a 
a half of lo 


juice of currants, ſet it over a flow fire, and p 
in the cherries with the ſugar, and give them 
gentle ſcald, let them ſtand all night again, a 
give them another ſcald, then take them car 
fully out, and boil your ſyrup till it is thick, 


a 


put in your raſpberries and give them a ſcald 


then ſet them on again and make them a lit 
hotter, do ſo for two or. three times, till the 
look clear, but do not let them boil, it will ma 


put them into jelly glaſſes with the ſtalks dow 
and keep them for uſe.— N. B. You may prefery 
red raſpberries the fame way, only take red cur 
rant juice inſtead of white, 


To preſerve MSRELLO CHERRIIS. 


GET your therries when they are full rip 
take out the ſtalks and prick them with a pin 


ſugar, beat part of your ſugar a 
ſtrew it over them; let them ſtand all night, d 
ſolve the reſt of your tugar in half a pint of 


pour it upon your cherries ; if you find it be tc 
thin boil it again. 


To preſerve BARBERRIES in Bunches. 


TAKE the female barberries, pick out all th 
largeſt bunches, then pick the reſt from ti 


ſtalks, . put them in as much water as will m 


* 


* 4 ®# 
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'fyrup of your bunches, boil them till they are 
Git, then ſtrain them through a ſieve; to every 
pint of the juice put a pound and a half of loaf 
ſugar, boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
glaſſes; tie brandy papers over, and keep them 
for uſe. N 1775 


To preſerve BARBERRIES for TA RTS. 


PICK the female barberries clean from the 
ſtalks, then take their weight in loaf ſugar, put 
them in a jar, and ſet them in a kettle of boiling 
water till the ſugar is melted, and the barberries 
quite ſoft; the next day put them in a pre- 
ſerving pan, and boil them fifteen minutes, then 
put them in jars, and keep them in a dry cool 
place, 


To preſerve DAMsONs. 


TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a, pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate oven 
till they are ſoft, then take them off, and give 
the ſyrup a boil, and pour it upon them, do ſo 
two or three times, then take them carefully out, 
and put them into the jars you intend to keep 
them in, and pour over them rendered mutton 
ſuet ; tie a bladder over them, and keep them for 
ule in a very cool place, | > 
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To preſerve Ma G Nu Bonum PLums, 


TAKE the large yellow plumbs, put them i 
a pan full of ſpring water, ſet them over a ſlow 
fire, keep putting them down with a ſpoon till 


you find the ſkin will come.off, then take them 


up and peel the ſkin off with a pen-knife, put 
thein in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outfide will turn 
brown; when they are quite cold, ſet them over 
the fire again, let them boil five or ſix minutes, 
then take them off and turn them very often in 


- the ſyrup till they are near cold, then take them 


out and lay them ſeparately on a flat China diſh, 
ſtrain the ſyrup, through a muſlin rag, add to it 
the weight of the plumbs of fine loat ſugar, boil 
and ſkim it very well, then put in your plumbs, 
boil them till they look clear, then put them 
carefully into jars or glaſſes, cover them well 
with the ſyrup, or they will loſe their colour, put 
brandy papers and a bladder over them. _ 


To preſerve WINE SOURS. 


TAKE the fineſt wine ſours you can get, 
pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 
of loaf ſugar poundgd, and lay it betwixt your 
plumbs in layers till your jar is full, ſet them in 


a kettle of boiling water till they are ſoft, then 


drain the ſyrup from them, and give it a boil 
and pour it on them, do ſo for ſeveral times, till 
you 


3 TE 
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ſee the ſkin look hard ard the plumbs clear, 


j 
4 them ſtand a week, then take them out one 
5 py one, and put them into glaſſes, jars, or pots, 
uin Ne hour ſyrup a boil, if you have not ſyrup 
low enough, boil a little clarified ſugar with your 


ſyrup and fill up your glaſſes, jars, or pots, with 
+ and put brandy paperg, over, and tie a bladder 
aver them to keep out the air, or they will loſe 


ut | 
ak their colour, and grow a purple. They are | 
etty WM pretty with either ſteeple cream, any kind of | 
urn dummeries, or under a ſilver web. We” 
ver | | - | 
tes To preſerve APRICOTS. 

3 
785 PARE your apricots, and thruſt out the 
15 tones with a ſkewer, to every pound of apricots 

3 


put a pound of loaf ſugar, ſtrew part of it over 
them, and let them ſtand till the next day, then 
oil give them a gentle boil three or four different 
bs, WM times, let them go cold betwixt every time; 
em ake them out of the ſyrup one by one, the laſt 
ell time as you boil them, ſkim your ſyrup well, 
ul WF boil it till it looks thick and ' clear, then pour it 
over your apricots, and put brandy papers over 
them, 


To preſerve PEACHES, 


GET the largeſt peaches,” before they are too 
ripe, rub off the lint with a cloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 
boil and ſkim it well, put in your peaches, and 

3 
3 


A „ * „ 
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boil them till they look clear, then take the, 
em 


N 


out, and put them into pots or gl. os 
ſyrup with the brandy, 52 it is E 2 he 
5 your peaches; tie them cloſe dow OT 
bladder that the air cannot get in, or th wh, nh 
will turn black. : or tne peaches WP tak: 
2 the 
five 
To preſerve QUuiNCEs whole, Jar, 
PARE your quinces very thi 0 
) th 
that they may look like a fp ben wer N 
into a well tinned ſaucepan, with a ved. 8 by 
ſpoon in-the middle of them, and fill pr ee 1 
pan with hard water, and lay the parin 7 out 
your quinces, to keep them down ; 880 "i doi 
ſaucepan ſo cloſe · that the ſteam cannot 80 a tf 
5 them over a ſlow fire till they are oft . — 
ne pink colour, let them ſtand till the ae eit 
_ and make a good ſyrup of double 25 7 ch1 
ugar, boil and ſkim it well, then put in ; 
uinces, let them boil ten minutes, take 0 a 
5 and let them ſtand two or three hours thee 
1] them till the ſyrup looks thick, and the | 
2 clear, then put them into deep jars, with the 
l randy papers and leather over them; kee the pul 
in a dry place for uſe.—N, B. You 50 5 and 
ſerve quinces in quarters the ſame way. Pre- ch: 
the 
Too preſerve ORANGES carved, ws 
TAKE the faireſt Seville — 
get, cut the rinds wi ee Ian 
| l s with a penknife in what form 
Jon. Ayes draw out the part of your peel as 1 
you cut them, and put them into ſalt and hard 5 


. 


Water, 


 # 


* 


4 


either oranges preſerved, or any kind of orang 
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water, let them ſtand for three days to take out 
the bitter, then boil them an hour in a large 
ſucepan of freſh water, with ſalt in it, but 
go not cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup for four or 


fve days together, then put them into a deep 


jar, let them ſtand two months, and then make 


a thick ſyrup, and juſt give them a boil in it, 
jet them ſtand till the next day, then put them 
in your jar with brandy papers over; tie them 
down with a bladder, and keep them for uſe. 

N. B. You may preſerve whole oranges withs 
out carving the ſame way, only do not let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 
—Always obſerve to put ſalt in the water for 


O 


chips. 


To preſerve ORANGES in JELLY. 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clear, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender upon a flow fire, as the 
water waſteth, put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double refined ſugar, and one pint of 
water, boil the ſugar and water with the juice of 
the oranges to a ſyrup, ſkim it very well, let it 
1 ſtand 
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or eight weeks, and it will make them look 


— 
* 
. = 
* 
4 
* 
* 
© 
* 


ſtand till cold, then put in the oranges and boil 
them half an hour, if they are not quite cle, 
boil them once a day for two or three days, pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not ſtir 
the apples, only put them down in the water, 


ſolv 
ſem 
thel 
tie 


plac 


with the back of a ſpoon, ſtrain the water through Wl 7 
a jelly bag till quite clear, then to every pint of 
water, put one pound of double refined ſugar, P 
and the juice of a lemon ſtrained fine, boil it y cut 
to a ſtrong jelly, drain the oranges out of the ¶ penc 
ſyrup, put them into glaſs jars, or pots of the on 
ſize of an orange, with the holes upward, and than 
pour the jelly over them, cover them with then 
' brandy papers, and tie them cloſe down with WW: po 
bladders.— N. B., You may do lemons the ſamg ¶ put 
way. ES clear 
: out 
: To preſerve LEMONS, * into 
CARVE or pare your lemons very thin, and = 
make a round hole on the top the ſize of a ſhil. 4 * 
ling, take out all the pulp and ſkins, rub them one 
with falt, and put them in ſpring water as you WW . s 
do them, to prevent them from turning black, WF ; 
let them lie in five or fix days, then boil them E. 
in freſh ſalt and water fifteen minutes, have H nuck 
ready made a thin ſyrup of a quart of water, WW 
and a pound of loaf ſugar, boil them in it five band 
minutes, once a day for four or five days, then WW: .. 


put them in a large jar, let them ſtand for fix 


clear and plump, then take them out of that 
ſyrup, or they will mould; make a ſyrup of 


fine ſugar, put as much water to it as will di- 


ſolye 
* 


N 
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glve it, boil and ſkim it, then put in your 
mons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over; 
tie them cloſe down, and keep them in a dry 

place for uſe. ' * 


Jo preſerve OR AN ES with MARMALA PDE. 


PARE your oranges as thin as you can, then 
cut a hole in the ſtalk end, the ſize of a ſix- 


he nce, take out all the pulp, then put your 
he WM oranges in ſalt and water, boil them a little more 
nd dan an hour, but do not cover them, it will turn 


them a bad colour, have ready made a ſyrup of 
pound of fine loaf ſugar, with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight 
of double refined ſugar, boil it in a clean toſſing- 
pan over a flow clear fire; till it looks quite clear 
and tranſparent, when it is cold take your 
oranges out and fill them with your marmalade, 
and put on your top, and put them in your ſyrup 
gain, let them ftand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 


2 well, then give your oranges a boil in it; put 
"" WM brandy papers over, and tie them down with 
ﬆ: y pap 4 n with a 


bladder ; they will keep for ſeveral years. 


* 
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To make BULLACE CHEESE, 


TAKE your bullace when they are full ripe 
*put them into a pot, and to every quart of bul. 
lace put a quarter of a pound of loaf ſugar hey 
ſmall, bake them in a moderate oven till the 

are ſoft, then rub them through a hair ſieve; 0 
every pound of pulp add half a pound of loaf 
ſugar beat fine, then boil it an hour and a half 
over a flow fire, and keep ſtirring it all the time, 
then pour it into potting pots, and tie brandy 
papers over them, and keep them in a dry place; 
when it has ftood a few months it will cut out 
very bright and fine, —N. B. You- may make 
ſloe cheeſe the ſame way. . 


To mate ELDER Ro. 


GATHER your elder berries when they are 
Full ripe, pick them clean from the ſtalks, put 
them in large ſtew pots, and tie a paper over 
them, put them in a moderate oven, let them 
' ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeze out all 
the juice you can get, then put eight quarts into 
a well-tinned copper, ſet it over a flow fare, let 
it boil till & be reduced to one quart, when it 
grows near done, keep ſtirring it to prevent its 
burning to the bottom, then put it into potting 
pots, let it ſtand two or three days in the ſun, 
then dip a paper in ſweet oil the ſize of your pot, 
and lay it on, tie it down with a bladder, and 
keep it in a very dry place for uſe, 


70 


or | 


PT 
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To make BLACK CURRANT Ros. 


GET your currants when they are ripe, pick, 
bake, and ſqueeze them the ſame as you did the 
elder berries, then put ſix quarts of the juice 
into a large toſſing- pan, boil it over a flow fire, 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the ſame way as you did your 
elder rob, 


To flew Prppins whole. 


PARE and core your pippins and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diſſolve it in a quart of water, then boil it up, 
and- ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender, and look 
clear, then take them out and ſqueeze in the 
juice of a large lemon and let it boil up, ſcum 
it and run it through a jelly bag upon the fruit; 
you may ſtick the pippins with candied oranges 
and lemons cut in thin ſlices, if you pleaſes 


— — — — 
— —— — — — — — 
— ww... ens — _— — — — 


CHAP. . 
Direfions fir Dx vixG and CANDYING. 


BEFORE you candy any ſort of fruit, pre- 
ſerve them firſt, and dry them in a ſtove, 


or before the fire, till the ſyrup is run out of 
them, 


* 
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| them, then boil your ſugar, candy height, di 
in the fruit, and lay them in diſhes in your u. 

till dry, then put them in boxes, and keep them 


in a dry place. 7 
IN OY . | 
To make APRICOT PASTE, ＋ 
PARE and ſtone your apricots, boil them in bpiat 
water till they will maſh quite ſmall, put a pound till 
of double refined ſugar in your preſerving pan, dou! 
with as much water as will diſſolve it, and boi! . "** 
it to ſugar again, take it off the ſtove, and put in tber 
a pound of apricots, let it ſtand till the ſugar i; but 
melted, then make it ſcalding hot, but do not let the 
it boil, pour it into China diſhes, or cups, ſet 
them in a ſtove, when they are ſtiff enough to To 
turn out, put them on glaſs plates, turn them as 85 
you ſee occaſion till they are dry. bn 
To make RASPBERRY PASTE. ue 
MASH a quart of raſpberries, ſtrain one half, I pou! 
and put the juice to the other half, boil them a ſhak 
quarter of an hour, put to them a pint of red MW n 
currant juice, let them boil all together till your ¶ into 
berries are enough, put a pound and a half of 
double refined ſugar into a clean pan, with as 
much water as will diflolve it, and boil it toa 85 
ſugar again, then put in your berries and juice, I of e 
give them a ſcald, and pour it into glaſſes or I ver 
plates, then put them into a ſtove to dry, and al 


turn them as you ſee occaſion. 
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To make GooSEBERRY PASTE. 


TAKE a pound of gooſeberries when they 
ire full grown and turned, but not ripe, cut them 
in halves, pick out all the feeds, have ready a 
int of currant juice, boil your gooſeberries in it 
till they are tender, put a pound and a half of 
gouble refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put it all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glaſtes 
the thickneſs you like, then dry it in a ſtove. 


To make CURRANT PASTE ether red or white, 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them well 
and rub them through a hair fieve, then boil 
it a quarter of an hour: to a pint of juice put a 
pound and a half of double refined ſugar, ſifted, 
ſhake in your fugar, when it is melted, pour it 
on plates, dry it as the other paſtes, and turn it 
into what form you pleaſe. Fu 


To make CURRANT CLEAR Cake. 


STRIP and waſh your currants, to four quarts 

of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 
pint of jelly put a pound and a half of double 
refined ſugar, pounded and ſifted through a hair 
ſieve, ſet your jelly on the fire, when it has 
juſt boiled up, ſhake in the ſugar, ſtir it well, 
then ſet it on the fire again, make it ſcalding 


hot 


» . A 
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hot to melt the ſugar, but do not let it boil, then 
pour it on clear cake glaſſes or plates, when it is 
-jellied, before it is candied, cut it in round; 9 
half rounds, this will not knot; and dry they 
the ſame way as you did the apricot paſte, 
White currant clear cakes are made the ſame 
way, but .obſerve, that as ſoon as the jelly i, 
made, you mult put the ſugar to it, or it will 
change the colour. 


To make VIOL ET CAKES. 


TAKE the fineſt violets you can get, pick of 
the leaves, beat the violets fine in a mortar, with 

the juice of a lemon, beat and fift twice their 

weight of double refined ſugar, put your ſugar 

and violets into a filver ſauce-pan, or tankard, 

ſet it over a flow fire, keep ſtirring it gently till 

all your ſugar is diſſol ved, if you let it boil it will 

diſcolour your violets, drop then in china plates; 

| when you take them off, put them in a box with 
paper betwixt every layer, 

reane 

4 To dry CHERRIES. down 


them 

TAKE Morello cherries, ſtone them, and to be w 
every pound of cherries. put a pound and a quar- M1... 
ter of fine ſugar, beat and ſift it over your cher- NI Hel 
ries, let them ſtand all night, take them out of par | 
your ſugar, and to every pound of ſugar put two Hand þ 
ſpoonfuls of water, boil and ſcum it well, then WM drain 
put in your cherries, let your ſugar boil over mem 
them, the next morning ſtrain them, and to Mc... 
every pound of the ſyrup put half a pound more look 
ſogar, let it boil a little thicker, then put in hey 
your | 


9 
5 
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dur cherries, and let them boil gently, the next 
jay ſtrain them, and dry them in a ſtove, and 
turn them every day. Ss 


A ſecond Way to dry CatRRIES. 


STONE a pound and a half of cherries, put 
hem in a preſerving- pan, with a little water, 
when they are ſcalding hot put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
gain, beat and ſift half a pound of double refined 
ſugar, ſtrew it betwixt every lay of cherries, when 
t is melted ſet them on the fire, and make them 
ſcalding hot, let them ſtand till they are cold, 
ſo twice more, then drain them from the ſy- 
mp, and lay them ſeparately to dry; dip them 
in cold water, and dry them with a cloth, ſet 
them in the hot ſun to dry as before, and keep 
them in a dry place till you want to uſe them. 


To dry GREEN GAGE PLUMBs. 


MAKE a thin ſyrup of half a pound of ſingle 
refined ſugar, ſkim it well, lit a pound of plumbs 
down the ſeam, and put them in the ſyrup, keep 
them ſcalding hot till they are tender, they muſt 
be well covered with ſyrup, or they will loſe 
their colour, let them ſtand all night, then make 
a rich ſyrup ; to a pound of double refined ſu- 
gar put two ſpoonfuls of water, ſkim it well 
and boil it almoſt to a candy, when it is cold 
drain your plumbs out of the firſt ſyrup, and put 
them in the thick ſyrup, be ſure let the ſyrup 
cover them, ſet them-on the fire to ſcald till they 
ook clear, then put them in a china bowl; when 
ley have ſtood a week take them out, and lay 

4 ox R them 
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them on china diſhes, dry them in a ſtove, and 


turn them once a day till they are dry. —If ,, cool 

would have them green, ſcald them with vine re r 

leaves, the ſame way as the green gages are done. othe 

7 are 

To make APRICOT CAKES. i0 . 

TAKE a pound of nice rice ripe apricots, ſea in ti 
them, and as ſoon as you find the ſkin will come 

off, peel them and take out the ſtones, beat them 5 

in a marble mortar to a pulp, boil half a pound pou! 


of double refined ſugar, with a ſpoonful of water 
ſkim it exceeding well, then put in the pulp gf 
your apricots, let them ſimmer a quarter of an 
hour over a ſlow fire, ſtir it ſoftly all the time, 
then put it into ſhallow flat glaſſes, turn them 
out upon glaſs plates, put them in a ſtove, and 
turn them once a day till taey are dry, 


To burn ALMONDS. 
TAKE two pounds of loaf ſugar, two pounds 


of almonds, put them in a ſtew- pan with a pint 1 
of water, ſet them over a clear. coal fire, let alla 
them boil till you hear the almonds crack, take Kee} 
them off, and ſtir them about till they are quite 8 
dry, then put them in a wine ſieve, and ſift al 3 


the ſugar from them, put the ſugar into the pan 
again with a little water, give it a boil, put four ©* 
ſpoonfuls of ſcraped cochineal to the ſugar to co- © t 
lour it, put the almonds into the pan, keep ſtirring ut 
them over the fire till they are quite dry, put them 10 
into a glaſs and they will keep twelve months. 


To dry Damsons. boi 


GET your damſons when they are full ripe, I Up. 
ſpread them on a coarſe cloth, ſet them in a very po 
NF cool TE 


6 


, 
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cool 8 let them ſtand a day or two; if they 


ire not as diy as a freſh prune, put them in an- 


other cool oven for a day or two longer, till they 
are pretty dry, then take them out, and-lay them 
in a dry place: they will eat like freſh plumbs 
in the winter. 

To candy GIN GER. 


BEAT two pounds of fine loaf ſugar, put one 
ound in a toffing-pan, with as much water as 
will diſſolve it, with one ounce of race ginger 
rated fine, ſtir them well together over a very 
low fire till the ſugar begins to boil, then ſtir 
in the other pound, and keeo ſtirring it till it 
grows thick, then take 1t off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 


warm place to dry, and they will look white, 


and be very hard and brittle. 
To make ORANGE CHIPS. 


TAKE the beſt Seville oranges, pare. them 
allant, a quarter of an inch broad, if you can 
keep the paring whole it looks much prettier, 
when you have pared them all, put them in fait 


and ſpring water for a day or two, then boil 


them in a large quantity of ſpring water till they 
are tender, then drain them on a ſieve, have ready 


a thin ſyrup, made of a quart of water, and a 


pound of fine ſugar, boil them (a few at a time 
to keep them from breaking) till they look clear, 
then put them into a ſyrup made of fine loaf ſu- 


gar; with as much water as will diſſolve it, and 


boil them to a candy height, when you take them 


up, lay them on fieves, and gratedouble refined ſu- 


gar all over them, and put them in a ſtove, or by the 


tre to dry, and keep them in a dry place for ule. 


R 2 To 
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To dry CURRANTS in Bunches. 


WHEN the currants are ſtoned and tied up 
in bunches, to every pound of currants take ; 
pound and a half of ſugar, and to every pound 
of ſugar put half a pint of water, boil the ſyrup 
very well, lay your currants in it, fet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen plates, 
and fift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on ſieves, 
but do not turn them till the upper fide is dry, 
then turn them, and ſift the other ſide well with 
ſugar; when they are quite dry, lay them be 
twixt papers. | 

To dry APRICOTS. 

TAKE a pound of apricots, pare and ſtone 
them, put them in your toſſing- pan, pound and 
fift half a pound of double refined ſugar, ftrew 
a little amongſt them, and lay the reſt over them; 
let them ſtand twenty-four hours, turn them three 
or four times in the ſyrup, then boil them pretty | 
quick till they look clear, when they are cold take 
them out, and lay them on glaſſes, put them into 
a ſtove, and turn them every half hour, the next 
day every hour, and after as you ſee occaſion. 
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To make LEMON DRoÞPs. 


DIP a lump of treble refined loaf ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a filver ſpoon to the fide of your pan, 
then grate in ſome lemon-peel, boil it up, 2 

| l rop 
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trop it on paper; if you want it red put in a 
little cochineal. 


To make LEMON DRoes @ ſecond Way. 


TAKE the juice of three freſh lemons ſtrained 
ene, and mix it with a pound of treble refined 
ſugar beaten and ſifted through a lawn ſieve, beat 
them together for an hour, it will make them 
white and bright, then drop them upon writing 
paper, and dry them before the fire or in the ſun. 
They are a pretty ornament for a deſert. 


To make PEPPERMINT DRoPs 70 carry in the 
Pocket. 


TAKE one pound of treble refined ſugar, beat 
it fine and ſift it through a lawn ſieve, then mix 
it with the whites of two eggs, beat it to a thick 
froth, then add ſixty drops of the oil of pepper- 
mint and beat them all well together, then with 
a tea- ſpoon drop it upon fine cap paper, the ſize 
of half a nutmeg, and put them upon the hearth 
to dry, the next day take them off, and they are 
fit for uſe. 


To make RASPBERRY or CURRANT DRops. 


TAKE the juice of raſpberries or red cur- 
rants, add as much treble refined ſugar beaten and 
inely fifted as will make it into a thin paſte, drop 
them upon fine cap paper with a tea-ſpoon, dry 
them before the fire, the next day take them off, 
and keep them in a glaſs jar, it will preſerve the 
flavour, They are a great ornament to a deſert. 
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U 


To dry Pracues. 
PARE and ſtone the largeſt Newington 


peaches, have ready a ſaucepan of boiling water 
put in the peaches, let them boil till they Fs 
tender, lay them on a ſieve to drain, then weigh 
them, and put them in the. an they were boiled 
in, and cover them with their weight of ſugar, 
let them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered clole, ſcald them 
very well, then take them off to cool, then ſet 
them on again till the peaches are thoroughly hot, 
do this for three days, lay them on plates 10 dry, 
and turn them every day. 


To candy ANGELICA. 


"4 


TAKE it when young, cut it in lengths, cover 
it cloſe, and boil it till it is tender, peel it, and 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth; 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen pan, beat the 
ſugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
colander to drain; beat a pound of ſugar to a 
powder, again ftrew it on your angelica, lay it 
on plates to dry, and fer them in the oven after 
the pics are drawn. Three pounds and a half of 
ſugar is enough for four pounds of talks. 


To candy LEMON or ORANGE PEEL. 


CU your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into 4 
2 | pretty 
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tetty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
at in your peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loat ſugar, with as much water as 
will diſſolve it; put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy about 
the pan and peels, then take them out, and grate 
fine ſugar over them, lay then on a hair fieve to 
drain, and ſet them in a ſtove, or before the fire, 
to dry, and keep them in a dry place for uſe. 

N. B. Do not cover your faucepan when you 
boil either lemons or oranges. 


Li 


To boil SUGAR candy height. 


— 


PUT a pound of ſugar into a clean toſſing- 
pan, with half a pint of water, ſet it over a very 
clear flow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a little 
with a filver ſpoon; when it is cold, if it will draw 
a thread from your ſpoon it is boil-d high enough 
tor any kind of ſweet-meat, then boil your ſyrup, 
and when it begins to candy round the edge of 
your pan it is candy height. _ 155 
N. B. It is a great fault to put any kind of 
lweetmeats into too thick a ſyrup, eſpecially at. 


the firſt, for it withers your fruit, and takes off 


both the beauty and flavour. 


R 4. CHAP. 
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. a 
Obſervations upon CREAMS, CUSTARDs, 45 b, 
CHEESE- CAKES. as t 
HEN you make any kind of creams and met 
_cuſtards, take great care your toſfing.pay Jay 
be well tinned, put a ſpoonful of water in it, to pre! 
prevent the cream from ſticking to the bottom 
of your pan, then beat your yolks of eggs, ,anq 
ſtrain out the threads, and follow the directions [ 
of your receipt. As to cheeſe-cakes, they ſhould wat 
not be made long before you bake them, parti. ſme 
cularly almond or lemon cheeſe-cakes, for ſtand. yol! 
ing makes them oil and grow fad; a moderate Wl pin 
oven bakes them beſt ; if it is too hot it burns you 
them and takes off the beauty, and a very (low put 
oven makes them fad and look black; make your Jror 
cheeſe-cakes up juſt when the oven is of a pro. Ml we 
per heat, and they wall riſe well and be of a 
proper colour. | 
To make PISTACHO CREAM. . 
TAKE half a pound of piſtacho nuts, take fix 
out the kernels, beat them in a mortar with a ſca 
ſpoonful of brandy, put them into a toffing- pan, it i 
with a pint of good cream and the yolks of two of 
eggs beat fine, ſtir it gently over a very flow fire WM put 
till it grows thick, then put it into a china ſoup IM thi 
plate; when it grows cold ſtick it all over with set 
ſmall pieces and ſerve it up. you 
| tin 
To make CHOCOLATE CREAM. tur 


SCRAPE fine a quarter of a pound of the beſt 


chocolate, put to it as much water as will diſ- 
” - ſolve 
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ſolve it, put it in a marble mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 
id it, and a pint and a half of cream, mill it, and 
2s the froth riſes lay it on a fieve, put the re- 
maining part of your cream in poſſet glaſſes, and 


1d Jay the frothed cream upon them. It makes a 
al pretty mixture upon a ſet of ſalvers. 

to 

f To make SPANISH CREAM. 

a DISSOLVE in a quarter of a pint of roſe 
1d water three quarters of an ounce of ifinglaſs cut 
"= ſmall, run it through a hair ſieve, add to it the 
d. yolks of three eggs, beat and mixed with half a 


pint of cream, two ſorrel leaves, and ſugar to 
your taſte; dip the diſh in cold water before you 


* put in the cream, then cut it out with a jigging 
or WI 1700, and lay it in rings round different coloured 
0. ſweetmeats. 
os To make Ice CrEAM. 
PARE, ftone, and ſcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them 
ke Wl fix ounces of double-refined ſugar, a pint of 
12 WM fcalding cream. work it through a hair fieve, put 
in, it into a tin that has a cloſe cover, ſet it in a tub 
wo Wl of ice broken ſmall, and a large quantity of falt 
re put atongſt it; when you fee your cream grow 
up thick round the edges of your tin, ſtir it, and 
th {ct it in again till it grows quite thick; when 


your cream is all froze up, take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have 
ready another tub with ice and ſalt in as before, 
put your mould in the middle, and lay your ice 
* under 
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under and over it, let it ſtand four or five hours 
dip your tin in warm water. when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it: you may uſe an 
fort of fruit if you have not apricots, only ob. 
ſerve to work it fine. 


To mate CLOT TED CREAM. 


PUT one tea- ſpoon of earning into a quart 
of good cream; when it comes to a curd, break 
it very carefully with a ſilver ſpoon, lay it upon 
a heve to drain a little, put it into a China ſoup 
plate, pour over it ſome good cream, with the 
juice of raſpberries, damſons, or any kind of 
fruit to make it a fine pink colour, ſweeten it 
to your taſte, and Jay round it a few {trawberry 
leaves. It is proper for a middle at ſupper, or a 
corner at dinner. | 


To make HARTSHORN CREAM. 


TAKE four ounces of -hartſhorn ſhavingz, 
boil them in three quarts of water till it is reduced 
to half a pint, run it through a jelly bag, put to 
it a pint of cream, let it juſt boil up, then put 
it into jelly glaſſes, let it ſtand till it is cold, by 
dipping your glaſſes into ſcalding water it will flip 
out whole, then ſtick them all over with ſlices 
of almonds cut length-Ways: it eats well with 
white wine and ſugar, like flummery. 


To make RIBBAND CREAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a quart 
of good cream, earn it, and pour it into a large 


bowl, let it ſtand all night, then take off the 
| \ Cream, 


8 „ K 
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cream. and lay it on a ſieve to drain, cut it to 


8 the ſize of your glaſſes, and lay red, green, or co- 
bh lured ſweetmeats between every layer of cream. 
u 

0 To make LEMON CREAM. 

TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of fix eggs very well, 

art 


mix the whites with the water and lemon, put 
ak ſugar to your taite, then ſet it over the fire, and 
keep ſtirring it till it thickens, but do nut let it 
"up boil, ſtrain it through a cloth, beat the yolks of 


the fix eggs, put it over the fire till it be quite thick, 

of then put it into a bowl to cool, and put it in 

1 1t l:fles 
your 8 Q11CS, 

ry | 

IL a 


To make STEEPLE CREAM wth WINE Sous. 


TAKE one pint of ſtrong clear calf's- foot 
jelly, the yolks of four hard eggs, pounded ina 
125, WT niortar exceeding fine, with the juice of a Seville 
ced Wl orange, and as much double-retined ſugar as will 
t to make it ſweet ; when your jelly is warm put it 
put in, and keep ſtirring it till it is cold and grows 
by as thick as cream, then put it into jelly glaſſes; 
{lip the next day turn it out into a diſh with pre- 
ces ſerved wine ſours, ſtick a ſprig of myrtle in the 
ith top of every cream, and ſerve it up with flowers 
round it. 


— 


To make RASPBERRY CREAM. 


art TAKE a quart of raſpberries, or raſpberry 
arge Wl jam, rub it through a hair ſieve to take out the 
the beds, mix it well with your cream, put in as 
am, | | | much 


"4 0 
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much loaf ſugar as will make it pleaſant, then 

ut it into a milk-pot to raiſe a froth with a cho. 
colate mill; as your froth riſes take it off with 
a ſpoon, lay it upon a hair ſieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream into a deep china iſh 
or punch- bowl, put your frothed cream upon it 
as high as it will lie on, then ſtick a light floyer 
in the middle, and ſend it up.— It is proper fo 
a middle at ſupper, or a corner at dinner. 


Lx MON CREAM with PEEL. 


BOIL a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it-over the fire, with four ounces 
of - loaf ſugar, a tea ſpoonful of grated lemon 
peel, ſtir it till it is pretty hot, take it off 
the fire and put it in a baſon to cool, when it is 
cold put it in ſweetmeat glaſſes, lay paſte knots, 
or lemon peel cut like lohg ſtraws, over the tops 
of your glaſſes. —It is proper to be put upon 3 
bottom falver, amongſt jellies and whips. 


ORANGE C REAN. 


TAKE the juice of four Seville oranges, and 
the out-rind of one pared exceeding fine, put 
them into a tofſing-pan, with one pint of water, 
and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way till it 
grows thick and white, ſtrain it through a gauze 
tieve, ſtir it till it is cold, then beat the yolks of 
five eggs exceeding well, put it in your toſſing- 


7 pan 


* 


* 
© * 
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en pan with the cream, ſtir it over a very flow fire 
10. till it is ready to boil, pat it into a baſon to cool, 
ich WY and ſtir it till it is quite cold, then put it into 
jelly glaſſes : ſend it in upon à ſalver, with whips 


. ind jellics. e 

1h, | | 

vit To make BURNT CREAM. 

"_ BOIL a pint of cream with ſugar and a lit- 


for tle lemon peel ſhred fine, then beat the yolks of 
fx and the whites of four eggs ſeparately, when 
your cream 18 cooled, put in your eggs, with a 
ſpoonful of orange-flower water, and one of fine 
four ; ſet it over the fire, keep ſtirring it till it 
old s thick, put it into a diſh; when it is cold ſift 
h quarter of a pound of ſugar all over, hold a 


ces Wl hot ſalamander over it till it is very brown, and 
* looks like a glaſs plate put over your cream. 
0 
t is | 
5 To make LA PoMPADOUR CREAM. 
, 


P WM BEAT the whites of five eggs to a ſtrong 

1 3 W froth, put them into a tofling-pan, with two 
ſpoonfuls of orange flower-water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſend it in hot.- 


and It is a pretty corner diſh for a ſecond courſe 


put at dinner. 
ter, | 


of 

li 

uze W To half a pint of milk put a quarter of an 

s of WW ounce of fine hyſon tea, boil them together, 

{train the leaves out, and put to the mmlk half a 
| pint 


To mahe TEA CREAM. : 


- 


0 * * * * 
f , $ 
" 2 » i 
7 
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pint of cream, and two tea {ygonfuls of rennet: 
ſet it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin plate; 
when it is thick is enough. —Garniſh with 
ſweetmeats, and ſend it up. 


To make KING WiILLIAM's CREAM, 


BEAT the whites of three. eggs very well 
then ſqueeze out the juice of two large or three 
ſmall lemons; take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it together with two or three drops of 
orange-flower water, and five or fix ſpoonfuls of 
fair ſpring water; when all the ſugar is melted, 
put the whites of the eggs into the pan, and 
the juice, ſet it aver a {low fire, and keep ſtir— 
ring it till you find it thicken, then ſtrain it 
through a coarſe cloth quick into the diſh. 


Sxow and CREAM, à pretty Supper Diſh. 


MAKE a rich boiled cuſtard, and put it in 
the bottom of your china or glaſs diſh, then 
take the whites of eight eggs beat with roſe 
water, and a ſpoonful of treble refined ſugar, 
till it is a ſtrong froth; put ſome milk and 
water into a broad ſtew-pan, and when it boils 
take the froth off the eggs, and lay it on the milk 
and water, and let it boil once up; take it off 
carefully, and lay it on your cuſtard. 


C | 1 
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To make CREAM CHEESE, 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve bottom, and let it run 
til dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a ſew ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and put On 
feln leaves every day. 


To mate a 'TRIFLE. 


PUT three large maccaroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, | 
put in as much ſugar as will make it ſweet, rub” 
your ſugar upon the rind of a lemon, to fetch out 
the eſſence, put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a ſieve 
1s will fill the dim you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing- pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
ſet them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour it upon 
your maccaroons, when it is cold put on your 
irothed cream, lay round it different coldhred 


lweetmeats, and ſmall ſhet comfits, and figures 
or flowers. 


ALMOND 


— 
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ALMonD CusTARDs, ah 
2 PUT a quart of cream into a toſſing- pan, 3 — 
Rick of cinnamon, a blade pr two of mace, boil pint 
it and ſet it to cool, blanch two ounces of al. they 
monds; beat them fine in a marble mortar with ſt 
roſe water, if you like a ratafia taſte, put in , ther 
few apricot kernels or bitter almonds, mix them and 
with your cream, ſweeten it to your taſte, ſet ther 
it on a ſlow fire, keep ſtirring it till it is pretty ner 
thick, if you let it boil it will curdle, pour it 
into cups, &c. 
To make LEMON CUSTARDS. 1 
TAKE a pint of white wine, half a pound of K p 
double refined ſugar, the juice of two lemons, Ta 
the out- rind of one pared very thin, the inner- 000 
rind of one boiled tender and rubbed through a Wi *.. 
fieve, let them boil a good while, then take out jour 
the peel and a little of the liquor, ſet it to cool, * 
pour the reſt into the diſh you intend for it; beat WW: 
four yolks and two whites of eggs, mix them MW, 


with your cool liquor, ſtrain them into your 
diſh, ſtir them well up together, ſet them on a 
flow fire, or boiling water, to bake as a cuſtard, 
when it is enough, grate the rind of a lemon T 
all over the top; you may brown it over with with 
a hot ſalamander, It may be cat either hot be b 


or cold. mixe 
| b | e | thic] 
Tu make ORANGE CUusTARDS. degr 


BOIL the rind of Half a Seville orange very lwee 
tender, beat it in a marble, mortar till it is very 
| N fine, 


- 


* W 8 
1 
” 4 1 is * , 


| 7 _ * ; * "%. * | 
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ne, put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
int of boiling cream, keep beating them till 
they are cold, put them in cuſtard eups, and 
ſet them in an earthen diſh of hot water, let 
them ſtand till they are ſet, then take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold. It is a pretty cor- 
ner diſh for dinner, or a fide dith for ſupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, ſet it over a 
low fire, with a little cinnamon, and four ounces 
of ſugar ; when it has boiled take it off the fire ; 
heat the yolks of eight eggs, put to them a 
ſoonful of orange flower water, to prevent the 
cream from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very flow 
fire, ſtir them carefully one way till it is al- 
moſt boiling, then put it into cups, and ſerve 
them up. | M 


To make a BEEST CUSTARD. 


TAKE a pint of beeſt, ſet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, and a ſpoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding well together, and 
lweeten it to your taſte; you may either put it 
in cruſts or cups, or bake it. 


uy 
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oy 


258 THE EXPERIENCED 


To make an APPLE FLOATING ISLAND. 
BAKE fix or eight very large apples, whe, ſtra 
they are cold peel and core them, rub the pulp it i 
through a ſieve with the back of a wooden a Ii 
ſpoon, then beat it up light with fine ſugar, well Wl thre 
ſifted, to your taſte ; beat the whites of four Ml fill 
eggs with orange flower water in another boy! ther 
till it is a light froth, then mix it with your 
apple a little at a time till all is beat together 
and exceeding light; make a rich boiled cuſ. 8 
tard, and put it in a china or glaſs diſh, and lay WM «© i 
the apples all over it. Garniſh with currant MW hou 
Jelly, or what you pleaſe. butt 
toge 
To make FAlRy BUTTER. _ 
TAKE the yolks of four eggs boiled hard, Ml '*! 
a quarter of a pound of butter, beat two ounces f 
of ſugar in a large ſpoonful of orange flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through B 
a colander upon a plate; it looks very pretty. eggs 
To make ALMOND CHEESECAKES, as 
TAKE four ounces of Jourdan almonds, oran, 
blanch and put them into cold water, beat with 
them with roſe water in a marble mortar, or ſhrec 
wooden bowl, with a wooden peſtle, put to it four WM then 
ounces of ſugar, and the yolks of four eggs 
beat fine, work it in the mortar *or bowl till it | 
becomes white and frothy, then make a rich puff B 
paſte, which muſt be made thus: Take half  W upor 
pound of flour, a quarter of a pound of butter, en, 


rub 


* 


—— 
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tub a little of the butter into the flour, mix it 
tif with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay over 
it in thin bits one third of your butter, throw 
i little more flour over the butter, do fo for 
three times, then put your paſte in your tins, 
all them, and grate ſugar over them, and bake 
them in a gentle oven. 


Jo make BREAD Cueest CAK ES. 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a, pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currants well 
waſhed and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 
in raiſed cruſts, or petty pans. 


To make CITRON CHEEsE CAKEs. 
BOIL a quart of cream, beat the yolks of four 


eggs, mix them with your cream when it is 
cold, then ſet it on the fire, let it boil till it 
curds, blanch ſome almonds, beat them with 
orange flower water, put them into the cream 
with a few Naples biſcuits, and green citron 


or Wl ſhred fine, ſweeten it to your taſte, and bake 
four them in tea-cups. 


| it | To make Rice CRHEESE CaAKEs. 

puff BOIL four ounces of rice till tender, put it 
lt 2 WF upon a fieve to drain, put in four eggs well beat- 
ye en, half a pound of butter, half a pint of-cream, 
ru e | 


8 2 fix 


+» 


260 THE EXPERIENCED «» 


fix ounces of ſugar, a nutmeg grated, and a plag 
of ratafia water, or brandy : beat them all to. 
gether, and bake them in raiſed cruſts. 


To make CURD CHEESE CAK RES. 


TAKE half a pint of good curds, beat them 
with four eggs, three ſpoonfuls of rich cream 
half a nutmeg grated, one ſpoonful of ratafa, 
roſe or orange water, put to them a quarter of 
a pound of ſugar, halt a pound of currants well 
waſhed and dried before the fire, mix them all 
well together, and bake in petty pans, with 
a good cruſt under them 


To mate ORANGE CRUMPETS. 


TAKE a pint of cream, and a pint of new 
milk, warm it, and put in it a little runnet, when 
it is broke, ſtir it gently, lay it on a cloth to drain 
all night, and then the rinds of three oranges, 
boiled as for preterving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 
put fack and ſugar over them. Some put flices 
of preſſed oranges among them. 


To make CHEESE CAE Es. 


SET a quart of new milk near the fire, with 

a ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarſe 
cloth, now and then brake the curd gently with 
your 
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your fingers, rub into the curd a quarter of a 

and of butter, a quarter of a pound of ſugar, 
\ nutmeg, and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
ix ounces of currants very wel], put them into 
your curd, and mix them all together. 


To make CURD Pups. 


TAKE two quarts of milk, put a little run- 
get in it, when it is broke, put it in a coarſe cloth 
to drain, then rub the curd through a hair fieve 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated, 
2 ſpoonful of wine, and ſugar to your taſte, rub 
your cups with butter, and bake them a little 
more than half an hour. 


To make EGG CRHEESs E. 


BEAT fix eggs well, put them into three gills 
of new milk, ſugar, cinnamon, and lemon peel, 
to your taſte, ſet it over the fire, keep ſtirring 
it, and ſqueeze a quarter of a lemon in it to turn 
it to cheeſe, let it run into what ſhape you would 
have it, when it is cold, turn it out, pour over 
t a little almond cream, made of ſweet almonds 
beat fine with a little cream, then put them into 
a pint of cream, let it boil and ſtrain it, put to 
it the yolks of three eggs well beat, ſet it over 
the fire, and make it like a cuſtard. * 


s 3 | To 


» & * 


flower water and ſugar to your taſte, when it 
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To make a Love RoyYar. 


TAKE a French roll, raſp it, cut off the bot. 
tom cruſt, lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange 


is cold pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange flower water, and 
ſugar, put the roll into a diſh, with ſome good 
palte round the edge, and pour your cuſtard upon 
it; you may lay lumps of marrow in the cuſtarg, 
and ſtick long {lips of citron and orange peel in 
the loaf, then fend it to the oven, a little time 
will bake it. ) 


To make a PRINCE LQAF. 


TAKE ſmall French rolls, about the ſize of 
an egg, cut a {mall round hole in the top, take 
out all the crumb, fill them with almond cuſ— 
tard, lay over it currant jelly, in thin ſlices, beat 
the white of an egg, and double refined ſugar to 
a froth, and ice them all over with it; five is 


pretty diſh. 


To make a DRUNKEN Loar. 


TAKE a French r81 hot out of the oven, 
raſp it, and pour a pint of red wine upon it, and 
cover it up cloſe for half an hour, boil one ounce 
of maccaroni in water till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal- 
| nut 


ven, 

and 
unce 
y it 


wal- 


- „ 80 2 
* * a 
» 
F . * . 


”= 2 


ENGLISH HOUSE-KEE PER. 2863 


gut of butter into it, and as much thick cream 
is it will take, then ſcrape in ſix ounces of Par- 
meſan cheeſe, ſhake it about in your toſſing- pan, 
with the maccaroni till it be like a fine cuſtard, 
then pour it hot upon your loaf; brown it with 
a ſalamander, and ſerve it up.—lIt is a pretty diſh 


for ſupper, | 
To make SNow BALLS, 


PARE ſix large baking apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a- 
tin dripping- pan, bake them in a moderate oven, 
when you take them out, make icing for them 
the ſame way as for the plumb- cake, and ice them 
all over with it, about a quarter of an inch thick, 
ſet them a good diſtance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a china diſh, 
and the other five round it. Garniſh them with 
green ſprigs and ſmall flowers. They are proper 
tor a corner either for dinner or ſupper. 


To make Fried ToasrT. 
CUT a ſlice of bread about half an inch thick, 


ſteep it in rich cream, with ſugar and nutmeg to 
your taſte, when it is quite ſoft, put a good lump 
of butter into a tofling-pan, fry it a fine brown, 
lay it on a diſh, pour wine ſauce over it, and 
ſerye it u p- 


* 


4 e 
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CHAP. It, 


Obſervations upon CAKES. 


WW HEN you make any kind of cakes, be ſute 
: that you get the things ready before you 
begin, then beat your eggs. well, and do nat 
leave them till you have finiſhed the cakes, or 
elſe they will go back again, and your cakes will 
not be light ; if your cakes are to have butter in, 
take care you beat it to a fine cream before you 
put in your ſugar, for if you beat it twice the 
time, it will, not anſwer ſo well: as to plumb. 
cake, ſeed-cake, or rice-cake, it is beſt to bake 
them in wooden garths, for if you bake them in 
either pot or tin, they burn the outſide of the 
cakes, and confine them ſo that the heat cannot 
penetrate intc the middle of your cake, and pre- 
vents it from riſing ; bake all kinds of cake in 
good oven, according to the fize of your cake, 
and follow the directions of your receipt, for 
though care hath been taken to weigh and mea- 
ſure ' every article belonging to every kind of 
cake, yet the management and the oven muſt be 
left to the maker's care. 


To make a BRIDE CAKE. 


TAKE four pounds of fine flour well dried, 
four pounds of treſh butter, two pounds of loat 
ſugar, pound and fift fine a quarter of an ounce 
of mace, the ſame of nutmegs, to every pound 
of flour put eight eggs, waſh four pounds of 
currants, pick them well, and dry them * 

the 
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the fire, blanch a pound of ſweet almonds, and 
cut them lengthways very thin, a pound of 
citron, one pound of candied orange, the ſame 


| of candied lemon, half a pint of brandy ; firſt 


work the butter with your hand to a cream, then. 
heat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nutmeg, 
keep beating 1t well till your oven 1s ready, put 
in your brandy, and beat your currants and al- 
monds lightly in, tie three ſheets of paper round 
the bottom of your hoop to keep it from running 
out, rub it well with butter, put in your cake 
and lay your ſweetmeats in three lays, with cake 
betwixt every lay, after it 1s riſen and coloured, 
cover it with paper before your oven is ſtopped 
up: it will take three hours baking. 


To make ALMOND-ICING for the Bribe Cake. 


BEAT the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 
with roſe water, mix your almonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine, and put in by degrees ; when your cake 
is enough, take it out, and lay your icing on, 
then put it in to brown. 


To make SUGAR ICING for the BRID RN Cake. 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, fift it through a 
gauze ſieve, then beat the whites of five eggs 


with 
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with a knife upon a pewter diſh half an hoy; 
beat in your ſugar a little at a time, or it will 
make the eggs fall, and will not be ſo good , 
colour, when you have put in all your ſugy 
beat it half an hour longer, then lay it on your 
almond icing, and ſpread it even with a knife. 
jf it be put on as toon as the cake comes out of 
the oven it will be hard by the time the cake i; 
cold. 


To make a good PLUMB CAKE, 


TAKE a pound and a half of fine flour well 
dried, a pound and a half of butter, three quar- 
tens of a pound of currants waſhed and well 
picked, ftone half a pound of raiſins, and lice 
them, eighteen ounces of ſugar beat and ſifted, 
fourteen eggs, leave out the whites of half of 
them, ſhred the peel of a large lemon exceeding 
fine, three ounces of candied orange, the ſame 
of lemon, a tea ſpoonful of beaten mace, half a 
nutmeg grated, a tea-cupful of brandy or white 
wine, four ſpoonfuls of orange flower water 
firſt work the butter with your hand to a cream, 
then beat your ſugar well in, whiſk your eggs 
for half an hour, then mix them with your ſugar 
and butter, and put in your flour and ſpices, 
when your oven is ready, mix your brandy, fruit, 
and ſweetmeats lightly in, then put in your hoop, 
and ſend it to the oven; it will require two hours 
and a half baking.—It will take an hour and a 
half beating. 
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To make a rich SEED Cake. 


TAKE a pound of flour well dried, a pound 

of butter, a pound of loaf ſugar beat and fifted, 

eight eggs, two ounces of carraway ſeeds, one 

zutmeg grated, and its weight of cinnamon firſt 

heat your butter to a cream, then put in your 

ſugar, beat the whites of your eggs half an hour, 

mix them. with your ſugar and butter, then beat 

the yolks half an hour, put to it the whites, beat 
in your flour, ſpices, and ſeeds, a little before it 
goes to the oven, put it in the hoop and bake it 

two hours in a quick oven, and let it ſtand two 

hours.—It will take two hours beating. 


A 
To make a WHITE PLuMs CAKE. 


TO two pounds of flour well dried, take a 
pound of ſugar beat and fifted, one pound of 
butter, a quarter of an ounce of mace, the ſame 
of nutmegs, ſixteen eggs, two pounds and a half 
of currants, picked and waſhed, half a pound 
of candied lemon, the ſame of ſweet almonds, 
half a pint of ſack or brandy, three ſpoonfuls of 
orange flower water, beat your butter to a cream, 
put in your ſugar, beat the whites of your eggs, 
half an hour, mix them with your ſugar and but- 
ter, then beat your yolks half an hour, mix them 
with your whites, it will take two hours beating, 
put in your flour a little before your oven is 
ready, mix your currants and all your ingredients 
lightly in, juſt when you put it in your hoop. 
Two hours wall bake it. 


3 | | To 
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To make little PLUMB CAKES, 


TAKE a pound of flour, rub it into half * 
pound of butter, the ſame of ſugar, a little 
beaten mace, beat four eggs very well, (leave out 
half the whites,) with three ſpoonfuls of yeag 
put to it a quarter of aepint of warm cream, 
ſtrain-them into your flour, and make it up light, 
fet it before the fire to riſe ; juſt before you ſend 
it to the oven, put in three quarters of a pound 
of currants. 


BI 
for « 
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To make ORANGE CAKEs. 
TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or ＋. 
three waters until they are tender, and the bit. „hit 
terneſs is gone off, ſcum them, then lay them on I with 
*a clean napkin to dry, take all the ſeeds and ſkins it t 
out of the pulp with a knife, ſhred the peels fine, ** 
put them to the pulp, weigh them, and put Mc rie 
rather more than their weight of fine ſugar into WM nds 
a toffing pan, with juſt as much water as will WE ..1:.. 
diſſolve it, boil it till it becomes a perfect ſugar; 
_ . then by degrees put in your orange peels and pulp, 
Ws _ fir them well before you ſet them on the fire, 
I boil it very gently till it looks clear and thick, 
| then put them into flat-bottomed glaſſes, ſet 
them in a ſtove, and keep a conſtant moderate 
7 heat to them; when they are candied on the top, 
turn them out upon glaſſes. 
N. B. Vou may make lemon cakes the ſame 
way. 


of an 
in a0 
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To make LEMON CAKE a ſecond way. 


' BEAT the whites of ten eggs with a whiſk 
for one hour, with three ſpoonfuls of roſe or 
orange flower water, then put in one pound of 
af ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it; when it is well mixed 
put in the juice of half a lemon and the yolks of 
ten eggs beat ſmooth, and juſt before you put it 
into the oven ſtir in three quarters of a pound of 
four ; butter your pan, and one hour will bake 
it in a moderate oven. 


To make Rick CaKe. 


TAKE. fifteen eggs, leave our one half of the 
whites, beat them exceeding well near an hour 
with a whiſk, then beat the yolks half an hour, 
put to your yolks ten ounces of loaf ſugar ſifted 
fine, beat it well in, then put in half a pound 
of rice flour, a little orange water or brandy, the 
rinds of two lemons grated, then put in your 
whites, beat them all well together for a quarter 
of an hour, then put them in a hoop and ſet them 
in a quick oven for half an hour. 


To male RATAFIA CAKE. 


TAKE half a pound of ſweet almonds, the 
lame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of fine 
ſugar, mix it with your almonds, have ready 
very well beat, the whites of four eggs, mix 


them 


1 
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them lightly with almonds and ſugar, put; 
in a preſerving pan, and et it over a modern 
fire, keep ſtirring it quick one way until it 5 
pretty hot, when it is a little cool roll it in ſj 
rolls, and cut it in thin cakes, dip your hands in 
flour and ſhake them on it, give them each a light 
tap with your finger, put. them on ſugar Papers 
and ſift a little fine ſugar over them juſt as yo, 


are putting them into a ſlow oven. b 
lo 
To make RATAFIA CAKES a ſecond way, = 
TAKE one pound and a half of ſweet al. Ml take 
monds, and half a pound of bitter almonds, beat Ml of t 
them as fine as poſhble with the whites of two Ml the" 
eggs, then beat the whites of five eggs to a ſtrong ill bak 
froth, ſhake in lightly two pounds and a half of WM for l 
fine Joaf ſugar beat and ſifted very fine, drop them 
in little drops the ſize of a nutmeg, on cap paper, 
and bake them in a ſlack oven. 1 
To make SHREWSBURY CAE Es. BA 
TAKE half a pound of butter, beat it to 2 pic! 
cream, then put in half a pound of flour, on: W = 
egg, fix ounces of loaf ſugar beat and ſifted, half I ther 
an ounce of carraway ſeeds mixed into a paſte, 88 
roll them thin, and cut them round with a ſmall ſug: 
glaſs, or little tins, prick them, and lay them on MW © | 
- - ſheets of tin, and bake them in a ſlow oven. hi 
To make SHREWSBURY CAKES @ ſecond Way. - 


TO a pound of butter, beat and fift a pound 
of double-refined ſugar, a little mace, and four 


egg, 


* 
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egos, beat them all together with your hand till 
is very light and looks curdling, then ſhake 
in a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 


them . i jo 


To make BaTu Cakes. 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
t on the fire to riſe, when you make them up 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cake, the ſize of a French roll, 
bake them on ſheet tins, and ſend them in hot 
for breakfaſt. 


To make QUEEN CAK ESS. 


TAKE a pound of loaf ſugar, beat and ſift it, 
2 pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a cream, 
then put in your ſugar, beat the whites of your 
eggs near half an hour, mix them with your 
ſugar and butter, then beat your yolks near half 
an hour, then put them to your butter, beat them 
exceeding well together, then put in your flour, 
ſpices, and the currants, when it is ready for 
the oven, bake them in tins, and duſt a little 
lugar over them. 


To 
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ON 


Ty, make a common SEED CAkx. 


TAKE twc pounds of flour, rub it into half 4 
pound of powdered ſugar, one ounce of Carraway 
ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
ſpoonfuls of new barm, make it up into a paſte, 
fet it to the fire to riſe, flour your tin, and bake 
it in a quick oven. 


To mate CREAM CAKES. 


BEAT the whites of nine eggs to a ſtiff froth, 
then ſtir it gently with a ſpoon, for fear the 
froth ſhould fall, and grate the rinds of two 
lemons ; to evey white cf an egg, ſhake in 
ſoftly a ſpoonful of double- refined ſugar fifted 
fine, lay a wet ſheer of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon, 2 
ſmall diſtance from each other, and fift a good 
quantity of ſugar over them, ſet them in an ayen 
after brown bread, make the oven cloſe up, and 
the froth will riſe ; when they are juſt coloured 
they are baked enough ; take them out and put 
two bottoms together, and lay them on a ſieve, 
then ſet them in a cool oven to dry.—You may 
lay r.{pberry jam, or any other ſort of ſweetmeats 
betwixt them before you cloſe the bottoms to- 


gether to dry. 


To make little CURRANT CAKES. 


TAKE one pound and a half of fine flour, 


dry it well before the fire, a pound of butter, 


er, 
alf 
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half a pound of fine Ioaf ſugar well beat and 
ited, four yolks of eggs, four ſpoonfuls of roſe 
water, four ſpoonfuls of ſack, a little mace, and 
one nutmeg grated: beat the eggs very well, and 
at them to the roſe water and ſack, then put 
tit the ſugar and butter; work them all to- 
gether, ſtrew in the currants and the flour, being 
doth made warm together before. This quantity 
will make fix or eight cakes; bake them pretty 
criſp, and a fine brown. 


To mate a PRUSSIAN CAKE. 


TAKE a pound of ſugar beat and ſifted, 
half a pound of flour dried, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe water; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 
ether for half an hour, juſt before you ſet it in 
the oven, ſhake in the flour. —V. B. The whites 
and yolks muft be beat ſeparate, or it will be 
quite heavy. 


To make a CAKE without butter. 


BEAT eight eggs balf an hour, have ready 
pounded and fifted a pound of loaf ſugar, ſhake 
it in, and beat it half an hour more, put to it a 
quarter of a pound of ſweet almonds beat -fine, 
with orange flour water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 
of the lemon, mix them all together, and keep 

T beating 


. 4 - 
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beating them till the oven is ready, and juſt be 
fore you {et it in, put to it three quarters of: 
pound of warm dry fine flour; rub your hoo 
with butter: an hour and a half will bake it. 
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macaroon, and bake them nicely. 


TO a pint of blue milk put about two ounce; 
of butter and a good ſpoonful of yeſt, make it 
juſt warm, and mix into it as much fine flour az 
will make it a light dough, roll it out very thin, 
and cut it into long pieces two inches broad, 
prick them well, and bake them in a flbw oven 


To make CHACKNFLS. 


upon tin plates. 


TO three quarters of a pound of fine flour 
put half a pint of milk made warm, mix in it 
two or three ſpoonfuls of light barm, cover it up, 
ſet it half an hour by the fire to riſe, work in 
the paſte four ounces of ſugar, and four ounces: 
of butter, make it into wigs with as little flour 
as poſſible, and a few ſeeds, ſet them in a quick 


To make LIGHT W1Gs. 


oven to bake, 


To make BARBADOES JUMBALLS, 


BEAT very light the yolk of four eggs and 
the whites of eight, with a ſpoonful of rope 
water, and duſt in a pound of treble refined 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, tir it lightly in, greaſe your 
tin ſheets, and drop them in the ſhape of 2 


” 
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To make MacARoons. 


TO one pound of blanched and beaten ſweet 
amonds, put one pound of ſugar, and a little 
ve water to keep them from oiling, then beat 
the whites of ſeven eggs to a froth, put them in 
and beat them well together, drop them on wafer 
paper, grate ſugar over them, and bake them. 


To make SPANISH BISCUITS. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them very 
well with your yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 


To make SPONGE BIsCUITS. 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and fift- 
ed, whiſk it well till you fee it riſe in bub- 
bles, beat the whites' to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require a hot oven, the 
mouth muſt not be ſtopped ; when you put them 
into the oven duſt them with ſugar ; they will 
take half an hour baking, 8 
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To make LEMON BIScufrSs. 


BEAT very well the yolks of ten eggs, and Will @ 4 

the whites of five, with four ſpoonfuls of orange 2 

flower water till they froth up, then put in , for he 

pound of loaf ſugar ſifted, beat it one way for bot,? 

half an hour or more, put in half a pound of dur 

flour with the raſpings of two lemons and the a be 

pulp of a ſmall one, butter your tin, and bake as ſoc 

it in a quick oven, but do not ſtop up the mouth they! 

* at firſt for fear it ſhould ſcorch, duſt it with ſugar eat w. 

= before you put it in the oven; it is ſoon baked, 
To make DRoP BiscuirTs. 

BEAT the yolks of ten eggs and the white A eo 

of ſix, with one ſpoonful of roſe water, half an kee 

hour, then put in ten ounces of loaf ſugar beat 0 

and fifted, whiſk them well for half an hour, woth 

then add one ounce of carraway feeds cruſhed a ih 

little, and fix ounces of fine flour, whiſk in your ae 

flour gently, drop them on wafer papers, and - 

bake them in a moderate oven. 2 


To make common Biscui xs. 


BEAT eight eggs half an hour, put in: Bl 
pound of ſugar beat and fifted with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- coe 
tie roſe water, and, bake them in tins, or on 
papers, with ſugar over them. 


LEY 


by 


5 
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To make WAFERS. 


TAKE two ſpoonfuls of cream, two of 
ſuzar, the fame of flour, and one ſpoonful of 
gange flower water, beat them well together 
fr half an hour, then make your wafer tongs 
hot, and pour a little of your batter in to cover 
our jrons, bake them on a ſtove fire, as they 
ire baked roll them round a ſtick like a ſpiggot, 
is ſoon as they are cold, they will be very criſp; 
they are proper for tea, or to put upon a falver to 
at with jellies. 


To make LEMON Pups. 


BEAT a pound of double refined ſugar, ſift 
it through a fine ſieve, put it in a bowl, with the 
uice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, put in your bow], beat it half an hour; 
then put in three eggs, with two rinds of lemons 
orated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall drops, and bake 
them in a moderate oven. , 


To make CHocoLATE PuFFs, 
BEAT and fift half a pound of double refined 


ſugar, ſcrape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate ; keep beating it till it is as 
ſitf as paſte, ſugar your papers, and drop them 
on about the ſize of a ſixpence, and bake them 
in a very flow oven, 1 5 

. To 


$2 
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To make ALMOND PUFFs, 


BLANCH two ounces of ſweet alinong: 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth 
then ſtrew in a little tifted ſugar, mix your FY 
monds with your fugar and eggs, then add more 
ſugar till it is as ſtiff as a paſte, lay it in cakes, 
and bake it on paper in a cool oven. 


To make PICKLETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm, with as much milk and: 
little falt as will make it into a light paſte, pou 
your milk and barm into the middle of you 
flour and ſtir a little of your flour into it, then 
Jet it ſtand all night, and the. next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted with 
flour, and dredge flour over them; pat it with 
your hand, and bake them upon your bake- 
ſtone. | | 


To make FRENCH BREAD. 


TAKE a quarter of a peck of flour, one 
ounce of butter melted in milk and water, mit 
two or three ſpoonfuls of barm with it, firan 
it through a fieve, beat the white of an egg 


put 


ENGLISH HOUSEKEEPER. 279 


at it in your water with a little ſalt, work it 
up to a light paſte, put it into a bowl, then pull 
it into pieces, let it ſtand all night, then work 
it well up again, cover it and lay it on a dreſſer 
fr half an hour, then work all the pieces ſepa- 
rate and make them into rolls, and ſet them in 


the oven. 


To make WRITE BREAD. 


TO a gallon of the beſt flour, put {ix ounces 
of butter, half a pint of good yeſt, a little 
falt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will whet it, make it juſt warm and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire and cover it with a cloth, and let it ftand 
an hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork ; if they are the bigneſs 
of a French roll, three quarters of an hour will 
bake them. 


To make TEA CRUMPETS. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſooonful of barm; beat in as much fine flour 
as will make them rather thicker than a common 
| — batter 


* 
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batter pudding, then make your bake. ſtone 
very hot, and rub it with a little butter Wrapped 
in a clean linen cloth, then pour a large {poon. 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 
want to uſe them toaſt them very criſp and but. 
ter them. 


— — — — — — — 
* 


CHAP. XII. 
LITTLE SAVORY DISHES. 


To ragoo Pic's FEET and EARs. 


OIL your feet and ears, then ſplit your feet 
down the middle, and cut the ears in nar. 
row ſlices, dip them in batter, and fry them x 
good brown, put a little beef gravy in a tofling- 


pan, with a tea ſpoonful of lemon pickle, a large 


one of muſhroom catſup, the ſame of brown- 
ing, and a little falt, thicken it with a lump of 
butter rolled in flour, and put in your fect and 
ears, give them a gentle boil, and then Jay your 
feet in the middle of your diſh, and the ears 
round them ; ſtrain your gravy and pour it over; 
Garniſh with curled parſley.—It is a pretty 
corner diſh for dinner. 


To make SOLOMON-GUNDY. 


TAKE the white part of a roaſted chicken, 


the yolks of four boiled eggs, and the whites of 
the ſame, two pickled herrings, and a handful ot 
Br" parlley, 
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arſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſcraped 
fine, turn a china baſon upſide down in the mid- 


| gle of a diſh, make a quarter of a pound of 


butter in the ſhape of a pine apple and ſet it 
on the *baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have covered your baſon 
and uſed all the' ingredients, lay the bones of 
the pickled herrings upon it with the tails up to 
the butter, and the heads lie on the edge of the 
Giſh ; lay a few capers, and three or four pickled 


oyſters round your dith, and ſend it up. 


SOLOMON=-GUNDY 4 ſecond Way. 


CHOP all the ingredients, as for the firſt, 
mix them well together, and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 
on the meat; ſtick a ſprig of curled parſley on 
your butter and ſerve it up. N 


To roaſt a CAL 's HEART. 


MAKE a forcemeat with the crumbs of half 
a penny loaf, a quarter of a pound of beef ſuet 
ſhred ſmall, or butter, chop a little parſley, 
ſweet marjorum, and lemon peel, mix it up 
with a little nutmeg, pepper, falt, and the yolk 
of an egg, fill your heart and lay over the ftuff- 


. O . * * 
ing a caul of veal, or writing paper, to keep it 
in 


282 THE EXPERIENCE D 


in the heart, lay it in a Dutch oven, keep . 
ing it and roaſt it thoroughly ; when you dich it 
up, pour over it good melted butter, and lay lice, 
of lemon round it, and ſend it to table. 


To dreſs a Diſh of Lams's Birs. 


* SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, ang 
dredge them well with flour, and fry them in 
boiling lard, or butter, a light brown, then lay 
them on a ſieve to drain, fry a good quantity of 
parſley, lay your bits on the dith, and the parſley 
in lumps over it, pour melted butter round them, 


To fritaſſee CALt's-FEET. 


BOIL your feet, take out the bones and cut 
the meat in thin ſlices, and put it into a toſſing- 
pan, with half a pint of good gravy, boil them 
a, little, and then put in a few morels, a tea 
ſpoonful of lemon pickle, a little muſhroom 
powder or pickled muſhrooms, the yolxs of 
four eggs boiled hard, and a little falt, thicken 
with a little butter rolled in flour, mix the yolk 
of an egg with a tea cupful of good cream and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but do not let it boil, it will curdle 

the milk: garhiſh with lemon, and curled 
parſley. f | 


CHICKENS n SAVORY JELLY. 


ROAST two chickens, then boil a gang of 


calf's-feet to a ſtrong jelly,» take out the * 
im 


* 
4 
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ſkim off the fat, beat the whites of three eggs 
yery well, then mix them with half a pint of 
white wine vinegar, 'the juice of three lemons, 
a blade or two of mace, a few pepper corns, 
and a little falt, put them to your jelly; when it 
has boiled five or fix minutes, run it through a 


jelly bag ſeveral times till it is very clear, then 


put a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting (ſo that when you pour it 
into your bowl it will. not break) let it ſtand 
all night, the next day put yout baſon into warm 


water, pretty near the top; as ſoon as you find 


it looſe in the baſon, lay your diſh over it, and 
turn it out upon it. 0 


PIGEONS n SAvoRY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little into a baſon, when it is (et lay in 
the pigeons with the breaſts down, fill up your 
bowl with your jelly, and turn it out as before. 


Small BIRDS in SAVORY JELLY. | 


TAKE eight ſmall birds with their heads 
and feet on, uu a good lump of butter in them 
and ſew up their vents, put them in a jug, cover 


it cloſe with a cloth, ſet them in a Kettle of 


boiling 


SI * 


= — — 22 
* 


PY 


* 
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boiling water till they are enough, drain them, 
make your jelly as before, put a little into 3 
baſon, when it is ſet, lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is ſet put the other five with the heads in the 
middle, fill up your bowl with jelly as befote, 
and turn it out the ſame way. 


SMELTS n SAvORY JELLY, 


GUT and waſh your ſmelts, ſeaſon them with 
mace and falt, lay them in a pot with butter 
over them, tie them down with paper, and bake 
them half an hour, take them out, and when 
they are a little cool, lay them ſeparately on a 
board to drain, when they are quite cold, I) 
them on a deep plate in what form you pleaſe, 
pour cold jelly over them, and they will look like 
live fiſn.— Make your jelly as before. 


CrRaw-Fisn n, SAORY JELLY. 


BOIL your craw-fiſh, then put a little jelly 
in a bowl, made as for the chickens, when it is 
ſet, put ina few craw-fiſh, then cover them with 
jelly, when it is cold, put in more lays till your 
bowl is full, let it ſtand all night, and turn them 
out the ſame as the chickens. | 


Craw-Fisn im JELLY. 


' BOIL half a dozen large craw fiſh, and let 
them cool, wipe them clean, lay them in a 
punch bow] with their backs downwards, pour 


on them ſome nice calf's-foot jelly, when it 0 
| Ho 
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cold turn it out upon a glaſs diſh ; it makes a 
yery pretty fide diſh for either dinner or ſupper. 


Jodreſ MAccaRoONI with PARMESAN CHEESE. 


BOIL four ounces of maccaroni till it be quite 
tender, and lay it on a fieve to drain, then put 
it into a toſſing pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
Parmeſan cheeſe toaſted ; ſend it to table on a 
water plate for it ſoon goes cold. 


To flew CHEESE with L1GuT Wiss. 


CUT a plateful of cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 
wig, pour over it two or three ſpoonfuls of hot 
red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. 


To flew CE ESE. 


CUT your cheele very thin, lay it in a toaſter, 
ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it 1s all like a light cuſtard, th.n 
pour it on toaſts or wigs, and fend it in hot. 


To flew CH AR PDOONS. 


TAKE the inſide of your chardoons, waſh 
them well, boil them in falt and water, put 
them into a tolling pan with a little veal gravy, 
a tea ſpoonfull of lemon pickle, a large one of 


muſhroom catſup, pepper and falt to your 


taſte, 


4 
* 
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taſte, thicken it with flour and butter, boil it A 
little and ſerve it up in a ſoup plate. 


To fry CHARDOONS. 


BOIL your chardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful of 
flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ſerve then 
up. 

To ragoo CELERY. 


TAKE off all the outſides of your heads of 
celery, cut them in pieces, put them in a tof- 
ſing pan, with a little veal gravy or water, boil 
them till they are tender, put to it a ſpoonful 
of lemon pickle, a meat ſpoonful of white wine 
and a little falt; thicken it with flour and but- 
ter, and ſerve them up with ſippets. 


To fry CELERY. 


BOIL your celery as for a ragoo, then cut it 
and dip it in batter, fry it a light brown in hogs 
| lard, put it on a plate, and pour melted butter 
upon it. 


To flew CELERY. 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, a 
little beaten mace, thicken it with a good lump 


of butter and flour, boil it a little, beat the 1. 
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ol two eggs, grate in half a nutmeg, mix them 


with a tea- cupful of good. cream, put it to your 
gary, ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil; ſerve it up hot. 


To ſcollop PoTaTors. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter and 
alt, put them into ſcollop ſhells, make them 
{mooth on the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
them in a Dutch oven to brown before the fire. 
Three ſhells are enough for a diſh, 


To ftew MusHrooMs. 


TAKE large buttons, wipe them with a whet 
flannel, put them in a ſtew pan with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you diſh it up put two large 
ſpoonfuls of cream mixed with the yolk of an 
egg, ſhake it over the fire about a minute or 
two, but do not let it boil for fear of curdling ; 
put ſippets round che inſide of the rim of the 
diſh but co: toaſted, and ſerve it up.—lt is 
proper for a fide dith for ſupper, or a corner for 
dinner, 


Another way to flew Mus HROOMs. 


PUT your muſhrooms in ſalt and water, wipe 


them with a flannel, and put them again in ſalt and 
W'$ 


Water, 


| 
| 
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water, then throw them into a ſaucepan by them 

ſelves, and let them boil up as gael as poflible. 
then put in a little Chyan pepper, a little mace 
if you like the flavour, let them ſtew in thj, 
a quarter of an hour, then add a tea cupful of 
cream with a little flour and butter the ſize of 
a walnut ; let them be ſerved up as ſoon as done, 


To make Mus HRoOM LoAvES. 


Take ſmall buttons, waſh them as for pick. 
ling, put them in a toſſing pan with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little falt, then 
take five ſmall French rolls, make holes in the 

ps of them about the ſize of a ſhilling, and 
ſcrape out all the crumb, and put in your muſh. 
rooms; ſtick a bay leaf on the top of every roll, 
Five is a handſome diſh for dinner, and three for 


ſupper. 


To ragoo MUSHROOMS. 


TAKE large muſhrooms, peel, and take out 
the inſide, broil them on a gridiron, when the 
outſide is brown put them into a toſſing pan, 
with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little alegar, thicken it with flour and butter, 
boil it a little, lay ſippets round your diſh, and 


ſerve it up. b 
* 5 


5 
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To ſtew PE As with LETTUCES. 


A HELL your peas, boil them in hard water 
his with falt in it, drain them in a fieve, then cut 
of dur lettuces in ſlices, and fry them in freſh but- 
be ter, put your peas and lettuces into a toſſing 


n, with a little good gravy, pepper, and ſalt, 
thicken it with flour and butter, put in a little 
fred mint, and ſerve it up in a ſoup diſh. 


tle To poach EG68 with ToasTs. 
al ka , 
= PUT your water on in a flat bottom pan, 


zith a little ſalt, when it boils break your eggs 
arcfully in, and let them boil two minutes, 


a hen take them up with an egg ſpoon, and lay 
the lem on buttered toaſts. 
and | 


ſh- To dreſs EG s and SPINAGE. 


PICK and waſh your ſpinage in ſeveral waters, 


water, throw a handful of falt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
taxe it up with a fiſh ſlice, and lay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a toſſing pan, with a quarter of a pound 
if butter, keep turning and chopping it with 
a knife, till it is quite dry, then preſs it a little 
betwixt two pewter plates, cut it in the ſhape 
if fippets, and ſome in diamonds, poach your 
92s as before, and lay them on your ſpinage, 
and ſerve them up hot.—N. B. You may boil 


an, 
em 
Mul 
very 
ter, 
and 


70 Netwixt every egg. 


Ts 


et a pan over the fire with a large quantity of 


brocoli inſtead of ſpinage, and lay it in bunches 


| 
1 
| 
| 
' 
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To dreſs Eos with ARTICHOKE Bor rot 


BOIL your artichoke bottoms in hard w,., WW 
if dry ones in ſoft water, put in a good lump of pre 
butter in the water, it will make them boil in the 
half the time, and they will be white and plump; Wl fin: 
when you put them up put the yolk of an had of ! 
egg in the middle of every bottom, and pour it p 
good melted butter upon them, and ſerve them MW it © 
up; you may lay aſparagus, or brocoli, betwix: MW tie! 
every bottom. ful 


To make a fricaſee of EGG. 


BOIL your eggs pretty hard, cut them in 
round ſlices, make a white ſauce the fame wy 
as for boiled chickens, pour it over your eggs, 
lay fippets round them, and put a whole yolk in 
the middle of your plate.— It is proper for: 
corner dith at ſupper. 


: To fry SAUSAGES. 


CUT them in ſingle links, and fry them in take 
freſh butter, then take a ſlice of bread and fry part 
it a good brown in the butter you fried the au- Put 
ſages in, and lay it in the bottom of your diſh, 
put the ſauſages on the toaſt, in four parts, and 
lay poached eggs betwixt them; pour a littl 1 
good melted butter round them, and ſerve them boil 


up. 
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To flew CUucumBrss. 


" PEEL off the out- rind, ſlice the cucumbers 
pretty thick, fry them in freſh butter, and lay 
them on a ſieve to drain, put them into a toſ- 
ing pan with a large glaſs of red wine, the ſame 
of ſtrong gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when 
it boils up put in your cucumbers, keep ſhaking 
them, and let them boil five minutes, be care- 
ful you do not break them; pour them into a 
diſh, and ſerve them up. 


To make an AMULET. 


PUT a quarter of a pound of butter into a 
frying pan, break fix eggs and beat them a little, 
ſtrain them through a hair ſieve, put them in 
when your butter is hot, and ſtrew in a little 
ſared parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-fide, lay it on your diſh, but do not turn it, 
hold a hot falamander half a minute over it to 
take off the raw look of the eggs; ſtick curled 
parſley in it, and ſerve it up.—N. B. You may 
put in clary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 


TAKE fix eggs, beat them up with cream, 
boil ſome of the largeſt and fineſt aſparagus, when 
boiled cut off all the green in ſmall pieces, and 
mix them with the eggs, and ſome pepper and 
alt; make your pan hot, and put in a lice of 
butter, then put them in, and ſend them up 
bot. —You may ſerve them up hot on buttered 
töaſts. | 


v2 To ny 
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| To make PANADA. 
GRATE the crumb of a penny loaf, and 


boil it in a pint of water, with one onion and 3 
few pepper corns, till quite thick and ſoft, then 
put in two 'ounces of butter, a little falt, ang 
half a pint of thick cream, keep ſtirring it till 
„ it is like a fine cuſtard; pour it into a ſou 
plate and ſerve it up.—N. B. You may uſe ſy. 
gar and currants, inſtead of onions and pepper. 
corns if you pleaſe. 


To make a RAMEQUIN of CHEESE. 


Take ſome old Cheſhire cheeſe, a lump 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 

l buttered; hold a ſalamander over them, and 
1 ſend them up. 
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en | | CHAP, III. 

14 © 


Obſervations on Por TING and COLLARING. 


6 OVER your meat well with butter, and 
(. tie over it ſtrong paper, and bake it well; - 
when it comes out of the oven pick out all the 
ſkins quite clean, and drain the meat from the 
gravy, or the ſkins will hinder it from looking 
well, and the gravy will ſoon turn it ſour, beat 
20, Pour ſeaſoning well before you put in your 
'r. meat, and put it in by degrees as you are beat- 
nd ing; when you put it into your pots, preſs it 
nd well, and let it be quite cold before you pour 
the clarified butter over it.—-In collaring, be 
careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the 
ſkin clear; make freſh pickle often and your 
meat will keep good a long time. bs 


np 


To pot BREr. WO \ 
Rub twelve pounds of beef with half a 


pound of brown ſugar, and one ounce of falt- 
petre, let it lie twenty-four hours, then waſh it 
clean and dry it well with a cloth, ſeaſon it with 
or little beaten mace, pepper, and falt, to your 
| | U 3 tate, 
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taſte, cut it in five or fix pieces, and put it 'E 


an earthen pot, with a pound of butter in lumps cl 
upon it, ſet it in an hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
out- ſides, and beat it in a mortar; add to it a lit. 
tle more mace, pepper, and ſalt: oil a pound of 
butter in the gravy and fat that came from your an 
beef, and put it in as you ſee it requires it, and cle 
beat it exceeding fine, then put it into your pots Hit 
and preſs it cloſe down ; pour clarified butter an 
cover it, and keep it in a dry place. red 
the 
To pot BEEF to eat like VENISON. ove 
PUT ten pounds of beef into a deep diſh, 15 
pour over it a pint of red wine, and let it lie n ft 
it for two days; then ſeaſon. it with mace, pep. .... 
per, and ſalt, and pour it into a pot with the wine and 
it was ſteeped in, add to it a large glaſs more of pre 
wine, tie it down with paper, and bake it three fed 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden bow], clarify a 
pound of butter, and put it in as you fee it re- 
quires it, keep beating it till it is a fine paſte, C 
then put it into your pots, lay a paper over it {:{ 
and ſet on a weight to preſs it down; the nextM it i. 
day pour clarified butter over it, and keep it in pape 
a dry place for uſe. 4 it th 
the « 
To pot Ox CHEEK. tar, 
| then 
WHEN you ſtew an ox cheek, take ſome of a lit 
the fleſhy part, and ſeaſon it well with ſalt andi fee it 
pepper, and beat it very fine in a mortar with! 91 
cl 01 


little clear fat ſkimmed off the gravy, then put 
| It 
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t cloſe into your potting pots, and pour over it 
clarified butter, and keep it for uſe. 


To pot VENISON. 


IF your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper, and falt, put it on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound. of butter, and ſet it in 
the oven; if it be a ſhoulder put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and-clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour clari- 
hed butter over it, and keep it in a dry place. 


* 


To pot VEAL. 


| CUT a fillet of veal in three or four pieces, 
er i ſeaſon it with pepper, falt, and a little mace, put 
next it into pots with half a pound of butter, tie a 
it uz paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the out-fides, then put the veal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in, 
ne off a little at a time, and keep beating it till you 
t and fee it is like a fine paſte, then put it cloſe down 
vith into your potting pots, put a paper upon it, and 
n pull ſet on a weight to preſs it hard; when your veal © 
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taſte, cut it in five or fix pieces, and put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in an hot oven, and let it ſtan 1 
three hours, then take it out, -cut off the hard 
out- ſides, and beat it in a mortar; add to it a lit. 
tle more mace, pepper, and ſalt: oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it exceeding fine, then put it into your Pots 
and preſs it cloſe down; pour clarified butter 
over it, and keep it in a dry place. 


To pot BEEF to eat like VENISON, 
PUT ten pounds of beef into a deep diſh, 


pour over it a pint of red wine, and let it lie in 
it for two days; then ſeaſon. it with mace, pep. 
per, and falt, and pour it into a pot with the wine 
it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it thre: 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden bow], clarify a 
pound of butter, and put it in as you fee it re- 
quires it, keep beating it till it is a fine paſte, 
then put it into your pots, lay a paper over it 
and ſet on a weight to preſs it down ; the next 

day pour clarified butter over it, and keep it in 
a dry place for ule. p 


To pot Ox CHEEK. 


WHEN you ſtew an ox cheek, take ſome af 
the fleſhy part, and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with: 


« little clear fat ſkimmed off the gravy, then put 
| 1 
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+ cloſe into your potting pots, and pour over it 
clarified butter, and keep it for ule. 


To pot VENISON. 


IF your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 


cloth and rub it all over with red wine, ſeaſon 


it with beaten mace, pepper, and falt, put it on 


an earthen diſh, and'pour over it half a pint of 


red wine, and a pound-. of butter, and ſet it in 
the oven; if it be a ſhoulder put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and-clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour clari- 
fed butter over it, and keep it in a dry place. 


To pot VEAL. 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 


paper over it, and ſet it in a hot oven, and bake 


it three hours, when you take it out cut off all 
the out- ſides, then put the veal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in, 
a little at a time, and keep beating it till you 
ſee it is like a fine paſte, then put it cloſe down 
into your potting pots, put a paper upon it, and 


ſet on a weight to preſs it hard; when your veal © 
. U 4 N 


* 
- 
l — : 

— —ůů — — — — — — — <A 

- - . —_— _ — * FR PY 
— F 6 \ 
— _ : . 
: — = — 
d& = — — — pe” 2 2 _ = - 
= - : - — — 
- —_— — 
— _ - — — w - 


dl —”- 


— ̃ em og r———_— 
— 


295 THE EXPERIENCED 


is cold and ſtiff, pour over it clarified butter, the 
thickneſs of a crown piece, and tie it down, 


To pot MARBLE VEAL. 


' BOIL a dried tongue, ſkin it, and cut it ag 
thin as poſſible, and beat it execeding well with 
near a pound of butter and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat the ſame way as before, then put ſome yea] 
into your potting pots, then ſome tongue in 
lumps over the veal : fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla. 
rified butter over it, and keep it in a dry place, 
N. B. Do not lay on your tongue in any form 
but in lumps, and it will cut like marble; when 
you ſend it to the'table, out it out in ſlices, and 
garniſh it with curled parſley. 


To pot TONGUES, 


TAKE a neat's tongue, and rub it with an 
ounce of falt-petre, and four ounces of brown 
ſugar, and let it lie two days, then boi! it till it 
is quite tender, and take off the ſkin and ſide- 
bits, then cut the tongue in very thin flices, 
and' beat itin a marble mortar, with one pound 
of clarified butter, mace, pepper, and falt to 
your taſte, beat it exceeding fine, then put it 
cloſe down into ſmall potting? pots, and pour 
clarified butter over them. 


To 


* 
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To pot a HARE. 


HANG up your hare four or five days with 
the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 
pepper, and falt, put a pound of butter upon it, 
tie it down, and bake it in a bread oven; when 
it comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and keep 
it in a dry place, 


To pot HAM with CHICKENS. 


TAKE as much lean of boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and falt, 
put part of it into a china pot, then beat the 
white part of a fowl with a very litile ſeaſoning ; 
it is to quality the ham, put a lay of chicken, 
then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold, pour clarified 
butter over it; when you ſend it to the table cut 
out a thin ſlice in the form of half a diamond, 
and lay it round the edge of your pot. 


To pot WooDCcocks:. 


PLUCK fix woodcocks, draw out the train, 
ſkewer their bills through their thighs, and put 
the legs through each other, and their feet upon 
their breaſts, ſeaſon them with three or four 
| blades 
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blades of mace, and a little pepper and ſalt, then 
put them into a deep pot, with a pound of but. 
ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven; when they are 
enough, lay them on a diſh to drain the gray 
from them, then put them into potting pots and 
take all the clear butter from your gravy, and put 
it upon them, and fill up your pots with clarifeg 
butter, and keep them in a dry place. 


To Pol Mook GAME. 


PICK and draw your moor game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper and ſalt, put one leg through 
the other, roaſt them till they are quite enough 
and a good brown; when they are cold put them 
into potting pots, and pour over them clarified 
butter, and keep them in a dry place. N. B. Oh. 
ſerve to leave their heads uncovered with butter. 


To pot PI GEONs. 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a fieve to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and falt, roll a lump of butter in chop- 
ped parſley, and put it into the pigeons, ſew. up 
the vent, then put them into a pot with butter 
over them, tie them down, and ſet them in a 
moderate oven ; when they come out, put them 
into potting pots, and cover them well with 
clarified butter, 


To 
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To pot all Kinds of ſmall BIx ps. 
PICK and gut your birds, dry them well with 


a cloth, ſeaſon them with mace, pepper, and 
alt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in 
1 moderate oven; when they come out, drain 
the gravy from them, and put them into potting 
pots, and cover them with clarified butter. 


To make a cold PORCUPINE of BEEF. 


SALT a flank of beef the ſame way as you 
did the round of beef and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, ſtrew 
over it a quarter of an ounce of beaten mace, 
the fame of nutmeg, pepper, and falt to your 
talte, the crumb of two penny loves, and two 
large handfuls of parſley ſhred ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe- 
ſhank, and lard it fo that it may appear red, green 
and white ; ſend it to the table with the pickles 
and ſcraped horſe-radiſh round it, keep'it in falt 
and water and a little vinegar.—You may keep 
tour or five days without pickle, 


To 
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To collar a BREAST of VEAL. 


"gl 
BONE your veal, and beat it a little, they, 
rub it over with the yolk of an egg, ſtrew 
over it a little beaten mace, nutmeg, pepper, and 


falt, a large handful of parſley chopped ſmall, B 
with a few fprigs of ſweet marjorum, a little le- the 

mon peel cut exceeding fine, one anchovy waſh. eme 
ed, boned, and chopped very ſmall, and mixed and 

with a few bread crumbs, then roll it up very Wl c*P< 
tight, bind it hard with a fillet, and wrap it in Ml pur 
a clean cloth, then boil it two hours and a half WM cv" 


in ſoft water, when it is enough, hang it up by 
one end, and make a pickle for it; to one pint 
of ſalt and water, put half a pint of vinegar; 
when you ſend it to the table, cut a ſlice off one 


end: garniſh with pickles and parſley. 


To collar a CALFE's HEAD. 


TAKE a calf's head with the ſkin on, and 
dreſs off the hair, then rip it down the face, and 
take all the bones carefully from the meat, 
and ſteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an- 
egg, and ſtrew over it a tea ſpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of ſalt; two ſcore of 
oyſters chopped ſmall, half a pound of beet 
marrow, and a large handful of parſley, lay 
them all over the inſide of the head, cut off the 
ears, and lay them in a thin part of the head, 
then roll it up tight, bind it up with a fillet, and 

wrap 
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yrap it up in a clean cloth, boil it two hours, 
ind when it is almoſt cold, bind it up with a 
feſh fillet, and put it in a pickle made as above, 
ind keep it for ule. 


To collar a BREAST of MuTToN. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon peel, and a nutmeg, with a little pepper 
and falt, then chop ſmall one tea-cupful of 
capers, two anchovies, ſhred fine a handful of 
parſley, a few ſweet herbs, mix them with the 
crumb of a penny loaf, and ſtrew it over your 
mutton, and roll it up tight, boil it two hours, 
then take 1t up, and put it in a pickle made as 


for the calf's head. 


To collar a P16. 


KILL your pig, dreſs off the hair, and draw 
out the entrails, and waſh it clean, take a ſharp 
knife, rip it open, and take out all the bones, then 
rub it all over with pepper and ſalt beaten fine, 
a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of falt, eight or 
ten cloves, a blade or two of mace, a few pep- 
per corns, and a bunch of ſweet herbs ; when 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold 
bind it over again, and put it into an earthern pot, 
and pour the liquor your pig was boiled in upon 
it, keep it covered, and it is fit for uſe. 
os 
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To collar SWINE's FACE. 


CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and falt ; while 
it is hot put it into an earthern pot, but put the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 
a heavy weight upon it, and let it ſtand all night, 
the 'next day turn it out, cut it round ways, and 
it will look cloſe and bright. 


To make Mock BRAwN. 


TAKE a piece of the belly part, and the head 
of à young porker, rub it with ſalt- petre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay them in your belly 
piece with the head cut ſmall, then roll it up 
tight with ſheet tin, that a trencher w illgo in at 
each end, boil it four or five hours ; when it 
comes out, ſet it upon one end and preſs the 
trencher down with a large lead weight, let it 
ſtand all night, and in the morning take it out of 
your tin, and bind it with a white fillet, put it 
into cold ſalt and water, and it will be fit for uſe. 

N. B. You muſt make freſh ſalt and water 
every four days, and it will keep a long time. 


T9 
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To collar FLAT RIBS of BREx. 
BONE your beef, lay it flat upon a table, 


znd beat it half an hour, with a wooden mallet 


till it is quite ſoft, then rub it with fix ounces of 
brown ſugar, four ounces of common falt, and 
one ounce of falt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put it in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and a-crols, 


about the breadth of your finger, but take care 


you do not cut the outſide ſkin ; then fill one nick 
with chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and ſalt, then parſley, and fo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with a coarſe broad tape, wrap 
it in a cloth and boil it four or five hours; then 
take 1t up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it 
half the quantity of alegar as you have liquor, 
and a little mace, long pepper, and fait, then 
put in your beef, and keep it for uſe. N. B. When 
you fend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you 
do brawn; if you make a freſh pickle every 
week it will keep a long time. 


To collar BRREr. 


SALT your beef, and beat it as before, then 
rub it over with the yolks of eggs, ſtrew over it 
3 two 


* 
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an ounce of mace, black pepper and ſalt to your 
taſte, roll it up tight, and bind it about with 2 
coarie broad tape, and boil it till it is tender; 
make a pickle for it the ſame way as before. 


To force a RoUND of BEEF. 


TAKE a good round of beef, amd rub it over 
for a quarter of an hour with two ounces of alt. 
petre, the ſame of bay ſalt, half a pound of brown 
ſugar, and a pound of common ſalt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat gork cut in ſmall pieces, and a 
third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper, and falt, mixed together, 
then parſley, and ſo on till you have filled all 
the holes, then wrap your beef in a cloth, and 
bind it with a fillet, and boil it four hours; when 
it is cold, bind it over again, and cut a thin ſlice 
oft before you ſend it to the table; garniſh with 
parſley and red cabbage. 


To fouſe a TURKEY. 


KILL your turkey and let it hang four' or 
five days in the feathers, then pick it and lit it, 
up the back, and take out the entrails, bone it, 
and bind it with a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
ſaucepan, with a pint of ſtrong alegar, a ſcore 
of cloves, three or four blades of mace, a nut- 
meg 


. two large handfuls of parſley ſhred ſmall, half 


_ Wk 
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ir meg ſliced, a few pepper corns, aud a handful 5 

* of falt, when it boils put in the turkey, and 

: boil it one hour, then take it up, and when 

# | cold, put it into an earthen pot, and pour the 
hquor over it, and keep it for uſe; when you 
{end it to table lay ſprigs of fennel over it. 

. To ſeuſe Pics FEET ond E ARS. 

t- CLEAN vour pigs feet and ears; and boil 

Vn them till they are tender, and fplit the feet and 

in ut them into ſalt and water with the cars; when ; 

ay von ule them dry them well with a cloth, and * *. 

les dip them in batter made of flour and eggs, fry 

m them a good brown, and ſend them up with 

2 good melted butter. N. B. You may eat them 

4 cold ; make freſh pickle. every two days, and 

tle they will keep ſome time. 47 

er, 

- To ſeuſs Tree. 

n | 

en WHEN ycur tripe is boiled, put it into alt. 

ice and water, change the falt and water every day 

ith till you uſe it, dip it in batter and fry it as the 
pigs feet and ears, or boil it in freſh ſalt and 
water, Withean onion fliced, and a few ſprigs of 
parſley, and ſend melted butter tor ſauce. 

4 To hang a SURLOIN of BEEF 7o roaſt. 

| 

it, TAKE the ſuet out of a ſurloin, and rub it 

20N half an hour with one ounce of falt-petre, four 

an I ounces of common ſalt, and half a pound of 

ore brown ſugar, hang it up ten or twelve days, then 

ut- walh it, and roaſt it; you may cat it eicher hot 

neg orc old. | 


X To 
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To ſalt Hams. 


As ſoon as your hams are cut out, rub them 
very well with one ounce of falt-petre, half an 
ounce of ſalt prunella pounded, and one pound 
of common ſalt to every ham, lay them in lead 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com. bar 
mon falt, let.them lie ten days longer, and turn chi 
them every day, then take them out, and ſcrape I bee 
them exceeding clean, and dry them well with W. 
a clean cloth, and rub it ſlightly over with a lit. ei 


tle ſalt, and hang them up to dry. on 
| | the 
To ſmoke Hams. eve 


WHEN you take your hams out of the pic- Nit » 

* kle, and have rubbed them dry with a coark WE fro! 
cloth, hang them in a chimney, and make a fire WM by 
of oak ſhavings, and lay over it horle litter, and WI on 
one pound of juniper berries, keep the fire ſmo. ing 
thered down for two or three days, and then Wl mo 


hang them up to dry. 
To ſalt Cops. 


THROW over your chops a handful of ſalt, 1 
and lay them ſkin fide down aſlant on a board, Ml (1; 
to let all the blood run from them; the next day Ml ton 
pound to every pair of chops one ounce of bay Ml ere. 
falt, the fame of falt petre, two ounces of brown 3 
ſugar, and half a pound of common ſalt, mix y 


them together, and rub them exceeding well, ther 
let them lie ten days in your ſalting ciſtern, then 
rub 


em 
an 
und 
lead 
nce 
)M- 
urn 
ape 
71th 
lit 
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fire 
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hen 
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tub them with common falt, and let them lie a 
week longer, and rub them clean, and hang them 
to dry in a dry place. 


To ſalt BAcoN. 
WHEN your pig is cut down, cut off the 


hams and head, if it be a large one cut out a 
chine, but leave in the fpare ribs, it keeps the 
bacon from ruſting, and the gravy in, falt it 
with commoy ſalt, and a little falt-petre, (but 
neither bay ſalt nor ſugar) let it lie ten days on 
1 table, that will let all the brine run from it, 
then ſalt it again ten or twelve days, turning it 
every day after the ſecond ſalting, then ſcrape it 
very clean, rub a little dry falt on it, and hang 
it up.—N. B. Take care to ſcrape the white 
froth off very clean that is on it, which is cauſed 
by the falt to work out of the pork, and rub 
on it a little dry falt, it keeps the bacon from ruſt- 
ing, the dry ſalt will candy and ſhine like dia- 
monds on your bacon. 


To ſalt TonGuts. 


SCRAPE your tongues, and dry them clean 
with a cloth, and ſalt them well with common 
alt, and half an ounce of falt-petre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or ten days, falt them again, 
and let them lie a week longer, take them up, 
dry them with a cloth, flour them, and hang 
them up. 


To 


X 2 
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To ſalt a Lt of Morro. 


 PQUND one ounce of bay ſalt, and half an 
ounce of ſalt- petre, and rub it all over your le 
of mutton, and let it lie all night; the next day 
ſalt it well with common falt, and let it lie 2 
week or ten days, then hang it up to dry. 


To pickle PORK. 


CUT your pork in ſuch pieces as will be moſt 
convenient to lie in your powdering tub, ruh 
every piece all over with ſalt- petre, then take 
one part bay ſalt, and two parts common {alt, 
and rub every piece well, lay the pieces as cloſe 
as poſſible in your tub, and throw a little falt 
oyer. 


To pickle Beer. 
TAKE fixteen quarts of cold water and put 


to it as much ſalt as will make it bear an egg, 
then add two pounds of bay ſalt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar ; mix all together, then put your 
beef into it, and keep it in a dry cool place. 


3 ——— — — — — —— — —•— 
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Obſervations on Poss ETS, GRUELs, &c. 


a 


1 making poſſets, always mix a little of the 
I hot cream or milk with your wine, it wil 
keep the wine from curdling the reſt, and take 
the cream off the fire before you mix all toge- 


ther, 


- 
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ther —Obſerve in making gruels, that you boil 
them in well tinned ſ:ucepans, for nothing will 
fetch the .verdigriſe out of copper ſooner than 
acids or wine, which are the chief ingredients 
in gruels, ſagos, and wheys; do not let your 
ruel or ſago ſkim over, for it boils into them 
and makes them a muddy colour, 


bd 


To make a SACK Poss ET. 


GRATE two Naples biſcuits into a pint of ' 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a ſlow fire, boil it till it is of a proper 
thickneſs ; then add half a pint of ſack, a flice 
of the end of a lemon, with ſugar to your taſte ; 
ſtir it gently over the fire, but do not let it boil 
leſt it curdle, ſerve it up with a dry toaſt. 


To make a BRANDY Poss ET. 


BOIL a quart of cream over a {low fire, with 
inds a ſtick of cinnamon in it, take it off to cool, beat 
your MW the yolks of fix eggs very well, and mix them 

with the cream, add nutmeg. and ſugar to your 

taſte, ſet it over a ſlow fire, and ſtir it one way; 
=== when it is like a fine thin cuſtard, take it off, 
and pour it into your turene or bowl, with a glaſs 
of brandy, ſtir it gently together, and ſerve it 
up with tea wafers round it. | 


% 
a, % 
Lg) 
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To make a LEMON PossET. 


GRATE the crumb of a penny loaf very fine, 
and put it into rather more than a pint of 
water, with half a lemon peel grated, or ſugar _ 


- rubbed upon it to take out the eſſence, boil them 
8 together 


* 


2 


» 
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together till it looks thick and clear, then beit it 
very well; to the juice of half a lemon put in 
a pint of mountain wine, three ounces of Jordan 
almonds, and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 


ſugar to your taſte, mix it well and put it in 


your poſſet, ſerve it up in: a turene or bowl. — 
N. B. An orange poſſet is made the ſame way. 


To make an ALMOND Poss ET. 


GRATE the crumb of a penny loaf very 
fine, pour a pint of boiling milk upon it, let 
it ſtand two or three hours, then beat it ex. 
ceeding well, add to it a quart of good cream, 
four ounces of almonds blanched and beat as 
fine as poſſible, with roſe water, mix them all 
well together, and ſet them over a very ſlow fire, 
and boil them a quarter of an hour, then ſet it 
to cool, and beat the yolks of four eggs, and 
mix them with your cream; when it is cold 
ſweeten it to your taſte; then ſtir it over a ſlow 
fire, till it grows pretty thick, but do not let it 
boil, it will curdle; then pour it into a china 
bowl; when you ſend it to table, put in three 
macaroons to ſwim on the top.—It is proper for 


a top at ſupper. 


To make a WINE PossET. 


TAKE a quart of new milk, and the crumb 
of a penny loaf, and boil them till they are ſoft, 
when you take it off the fire, grate in half a nut- 
meg, and ſugar fo your taſte, then put it into a 
china bowl, and put in it a pint of Liſbon wine 
carefully, 


al 
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carefully, a little at a time, or it will make the 
curd hard and tough ; ſerve it up with toaſt 
and butter upon a plate. 


To make an Al E Poss ET. 


PUT a little white bread in a pint of good 
milk, ſet it over the fire, then warm a little more 
than a pint of good ſtrong ale, with nutmeg 
and ſugar to your taſte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ſtand a few minutes to clear, and the curd will 
riſe to the top. 


To mull WINE. 


GRATE half a nutmeg into a pint of wine, 
and ſweeten 1t to your taſte with loaf ſugar, ſet 
it over the fire, and when it boils take it off to 
cool, beat the yolks of four eggs exceeding well 


old add to them a little cold wine, then mix them 
Ow carefully with your hot wine, a little at a time, 
it then pour it backwards and forwards ſeveral 
na times till it looks fine and bright, then ſet it on 
ree the fire and heat it a little at a time for ſeveral 


for times til] it 1s quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times ; 
then ſend it in chocolate cups, and ſerve it up 
with dry toaſt cut in long narrow pieces. 


4 To mull AlL E. 

at 

t- TAKE a pint of good ſtrong ale, put it into 

A a ſaucepan, with three or four cloves, nutmeg 

ne and ſugar to your taſte, ſet it over the fire, when 

y, X 4. 8 
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it boils take it off to co 1, beat the yolks of four 
eggs very well and mix them with a little cg}; off 
ale, then put it to your warm ale, and pour it in 
and out of your pan for ſeveral times, then ſet it 
over a flow fire and heat it a little, then take it 
off again and heat it two or three times till it i; 


quite hot, then ſerve it up with dry toaſt. 5 
unte | ja 
co 
To mage mulled WINE. ho 
BOIL a quart of new milk five minutes with 
a ſtick of cinnamon, nutmeg, and ſugar to your 
taſte, then take it off the fire and let it ſtand to 
cool, beat the yolks of fix eggs very well, and ch 
mix them with a little cold cream, then ma an 
them wich your” milk, and pour it backward, wi 
and forwards the ſame. as you do mulled ale, and ap 
ſend it to the table with a plate of biſcuits, 1 
1 
ih 
Ty make BEEF TEA. fi 
TAKE a pound of Jean beef, cut it in very * 
thin ſlices, put it into a jar and pour a quart of 
boiling water upon it, cover it very cloſe to keep 
in the ſteam, let it ſtand by the fire, it is very 
good for a weak ccnſtitution, it muſt be drank of 
when it is new milk warm. 1 
te 
To make CuIcRKTN BROTU. in 
| . . ee | | ( 
SKIN a ſmall chicken, and ſplit it in two and 7 


boil one half in three half pints of water with 
a blade or two of mace, a ſmall cruſt of white 
bread, boil it over a flow fire till it is reduced to 


7 half 


* 


1th 
our 
to 
und 
nN 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt. 


To make CHICEKEN WATER. 


SKIN half a fowl break the bones, and cut 
the ficith as thin as poſſible, then put it into a 
jar, and pour a pint of boiling water upon it, 


cover it clole up, and ſet it by the fire for three 


hours, and it will be ready to drink. 


To make MCTToON BROTH. 
TAKE the ſcrag end of a neck of mutton, 


chop it into ſmall pieces, put it into a ſaucepan, 
and fill it with water, ſet it over the fire, and 
when the ſcum begins to riſe, take it clean off, 
and put in a blade or two of mace, a little French 
barley, or a cruſt of white bread to thicken it; 
when you have boiled your mutton that it will 
thake to pieces, ſtrain your broth through a hair 
heve, ſcum off the fat, and fend it up with dry 
toalt. 


To make WHITE WINE WHEY. 


PUT a pint of ſkimmed milk, and half a pint 
of white wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiling wa- 


ter, let it ſtand a little, and the curd will gather 


in a lump, and ſettle to the bottom, then pour 
your whey into a china bowl, and put in a lump 
of ſugar, a ſprig of balm, or a ſlice of lemon. 


To 
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To make SCURVY GRaAss WHEy. + 


BOIL a pint of blue milk, take it off to cool 
then put in two ſpoonfuls of the juice of ſcuryy | 
graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey, it. 
is very good to drink in the ſpring for the ſcuryy, 


To make CREAM of TARTAR Whey, 


PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea ſpoonfuls, of 
cream of tartar, then take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 
pan, then pour it into a baſon to cool, and drink 


it milk warm. 


To make BARLEY WATER. 


TAKE two ounces of barley, boil it in two 
quarts of water till it looks white, and the barley 
. erows ſoft, then ſtrain the water from the bar- 
ley, add to it a little currant jelly or lemon. 
N. B. You may put a pint more water to your 
barley and boil it over again. 


h To make GROoUT GRUEL. 
BOIL half a pint of grouts in three pints of 


water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it; 
when your grouts are ſoft, put in it white wine 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currants waſhed | 
and picked, put it in a China bowl, with a toaſt 
of bread round it, cut in long narrow pieces. 


To 
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To make Sado GRUEL. a 


TAKE four ounces of ſago, give it a ſcald 
in hot water, then {ſtrain it through a hair ſieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep ſcumming it till 
it grows thick and clear, when your ſago is 
enough, take out the cinnamon and put in a 
pint of red wine, if you would have it very 
ſtrong put in more than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the taſte, and makes the colour not fo 
deep a red, pour it into a turene, and put in a 
lice of lemon, when you are ſendigg it to table. 
It is proper for a top diſh for ſupper. 


To make Sado with Mit. 


WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your taſte and ſerve it up in 
a China bowl or turene.—lt is proper for a top 


diſh for ſupper. 


To make BARLEY GRUEL. 


TAKE four ounces of pearl barley, boil it in 
two quarts of water with a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar to 
your taſte, waſh and pick two or three ounces of 
curra nts very clean. | 


3 * 
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To make WATER GrunL. 


TAKE one ſpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a china 
bowl, and add white wine, ſugar, and nyt. 
meg to your taſte, ſerve it up hot with a toaſt 
buttcred-upon a plate. 


To make a fweet PAN A Do. 
CUT all the cruſt off a penny loaf, flice the 


reſt very thin and put it into a ſaucepan with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put it in a deep 
ſoup diſh and ſerve it up.— V. B. You may 
leave out the wine and ſugar, and put in a littk 
good cream and a little ſalt, if you like it better. 


To make CHOCOLATE. 
SCRAPE four ounces. of chocolate and pour 


a quart of boiling water upon it, mill it well 
with a chocolate mill, and ſweeten it to your 
taſte, £1vSit a boil and let it ſtand all night, then 
mill it again very well, boil it two minutes, 
then mill it till it will leave a froth upon the top 
ot your cups. | 


* 
CHAP. 


4 
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HAP. XV. 


9 on Wines, Ca rsur, and 
VINEGAR. 


Ins. is a very neceſſary thing in moſt fa- 
milies, and is often ſpoiled through miſ- 
management of putfing together, for ir” you let 
it ſtand too long before you get it cold, and do 
not take great care to put your barm upon it in 
time, it ſummer beams and blinks in the tub, 10 
that it makes your wine fret in the caſk, and will 
not let it fine; it is equally as great a fault to let 
it work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution I 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as your 
wine has done fermenting. 


WATER. 


PARE five dozen of lemons very thin, 

the peels into five quarts of French brandy, — 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle refined 
ſugar; when the peels are ready, boil fifteen 
gallons of water with forty pounds of tingle re- 
fined ſugar for half an hour, then put it into a 
tub, when cool add to it one ſpoontul of barm, 
let it work two days, then tun it and put in the 
„ brandy, peels, and ſyrup, ſtir them all together, 
and 


To make LEMON Wine to drink lite CIT RON 


* b 
as vL.% 
© F > 1 
2 ; : 
* 
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and cloſe upFour caſk, let it tand three mohth,, 
then bottle it, and it will be pale and as fine; 
any citron water; it is more like a cordial than 
wine. SP OR SY 


Ta make LEMON Wine a fecond Way. 


TO one gallon of water put three pounds of 

wder ſugar, boil it a quarter of an hour; ſcum 
it well, then pou? it on the rinds of four lemons 
pared very thin, make the juice into a thick ſyrup, 
with half a pound of the above-fugar, take a flice 
of bread toaſted and ſpread on it a ſpoonful of 
ne barm, put it in the liquor when luke warm, 
and let it work two days, then turn it into your 
caſk, and let it ſtand three months, and then 


bode fe. of! 
To make ORANGE WINE. boi 
| 
TO ten gallons of water, add twenty-four 5 
pounds of lump ſugar, beat the whites of fix eggs ſyr 
very well, and mix them when the water is cold, the 
then boil it an hour, ſcum it very well, take four Fen 
dozen of the rougheſt and largeſt Seville oranges the 
you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three | 
or four ſpoonfuls of new yeſt, with the juice of * 
the oranges, and half an ounce of cochineal beat 4 | 
fine, and boiled in a pint of water, ſtir it all to- A : 
; _  Pether, and let it work four days, then put it in 4: 
* the caſks, and in ſix weeks time bottle it for uſe. 
To make ORANGE WINE @ ſecond way. 7 
TO ten gallons of water, add twenty-ſeveti M. 


pounds of lump ſugar, | boil it one hour, ſkim 
7 it 


9 
* 
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it Ache time, then take the peels of five dozen of 
oranges ; pared very thin, put them into a tub; 
when you take the liquor off the fire, pour it 

n them, and when it. is almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges; let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 


tir it well in the liquor; leave the barrel open 
till it has done working, then cloſe it well up, 
let it ſtand ſix weeks, and then bottle it. 


To mate ORANGE Wine a third Way, 


„ TAKE fix gallons of water, and fifteen pounds 
of powder ſugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and ſcum 
it well; when it is cold for working, take 
ſix ſpoonfuls of good yeſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel af fifteen 
oranges; let it work two days and one night, 
then tun it, and in three months bottle it. 


To make SMYRNA RalsIN WINE. 
TO one hundred of raiſins put twenty gals 


put it into your caſk; when it has been in fix 


5 months, add to it one gallon of French brandy, 
8 and when it is fine then bottle it. 


To make ELDER RAISIN WINE. 


TO every 


Malaga raiſins ſhred ſmall, put them into a veſ- 
. | | $4 


wine, and four ounces of the ſyrup of citron; 


lons of water, let it ſtand fourteen days, then 


gallon of water put fix pounds of 


ſel, 
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ſel, pour the water on then builigg hot, adi 
it ſtand nine days, ſtirring it twice every day, get 
the elder - berries when full ripe, pick them of 
the ſtalks, put them into an earthen pot, ang 
ſet them in a moderate oven all night, then ſtrain | 
them through a coarle * and to every gal. 
lon of liquor add one quart of this juice, ſtir it 
well together, then toaft a flice of bread, and 
ſpread three ſpoonfuis of yeſt on both tides and 
put it in your wine, and let it work a day or 
two, then turn it into your caſk, fill it up as it 
works“ overs when it has done working, cloſe it 
up, and let it ſtand one year. ' 


N a 


To make RAlsIx WINE another Way. 


BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix 
* pounds of Malaga raiſins, clean. picked and half 

chopped, ſtir it up together twice a day fer nine 

or ten days, then run it through a hair ſieve, and 
ſqueeze the raiſins well with your hands, and 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months and then bottle it. 


* 


To make GINGER WINE. 


| TAKE four gallons of ſpring water, and ſeven 
pounds of Liſbon ſugar, boil it a quarter of 
an hour, and keep ſcumming it well; when the 
liquor is cold ſqueeze in the juice of two le- 
mons, then boil the peel. with two "ounces of 
- ginger in three pints of water one hour; when it 
is cold put it all together into a barrel, with 
| | two 


5 7 
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tod Lpoonfuls of yeſt, a quarter of an ounce of 
jünglaſs beat very thin, and two pounds of jar- 
-aifins, then cloſe it up, and let it ſtand ſeven 
weeks, then bottle it; the beſt ſeaſon to make it 
is the ſpring. 7 | 


To make PEARL GoosEBERRY Wine. 


TAKE as many of the beſt pearl gooſeberries © 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair fieve, let the liquor ſtand ſeven or eight 
hours, then pour. it clear from the ſediments 3 
and to every three pints of liquor add a pound; 
of double refined ſugar, and ſtir it about till it 
is melted, then put to it five pints of water, and 
two pounds more of ſugar, then diſſolve half 
an ounce of iſinglaſs in part of the liquor that has 
been boiled, put all in your caſk, ſtop it well up 
for three months, then bottle it and put in every 
bottle a lump of double refined ſugar.— This is 
excellent wine. 


To make GoosEBERRY Wine @ ſecond Way, 


TO a gallon of water put three pounds of 
lump ſugar, boil it a quarter of an hour, and 
ſcum it very well, then let it ſtand till it is al- 
moſt, cold, and take four quarts of gooſeberries 
when full ripe, bruiſe them in a marble mor- 
ir, and put them in your veſſel, then pour in 
the liquor and let it ſtand two days, and ſtir it 
very four hours, ſteep w_ an ounce of iſinglaſs 

| in 
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in a pint of brandy two days, ſtrain the wine cher 


through a flannel bag into a cafk, then beat the aki 
iſinglaſs in a marble mortar with five whites gf pt 
eggs, then whiſk them together half an hour, p” 

and put it in the wine and beat them all together, 


cloſe up the caſk-and put clay over it, let it 4 
ſtand ſix months, then battle it off for uſe, put gore 
in each bottle a lamp of ſugar and two raiſing Lok 
of the ſun ; this is a very rich wine, and when I kt i 
it has been kept in the bottles two or three years, V. I 
. will drink like champagne. s bo 
ATTY * wine 
To make BLACKBERRY WINE. ander 
SATHER your berries when they are full 
- ripe, take twelve quarts, and cruſh them with 
your hand, boil fix gallons of water witk twelve G 
pounds of brown ſugar a quarter of an hour, WM them 
ſcum it well, then pour in on the blackberries, Wt on 
and let it ſtand all night, then ſtrain it through ¶ vate 
a hair ſieve, put into your caſk' fix pounds of Wl york 
Malaga raiſins a little cut, then put the wine into Wl ſeve 
the caſk with one ounce of iſinglaſs, which muſt Wl glaſs 
be diſſolved in a little cyder, ſtir it all up toge- ¶ quor 
ther, cloſe it up, and let it ſtand fix months, I topet 
and then bottle it. lons 
1 them 
To make RASPBERRY WINE. well 
. GATHER your raſpberries when ful] ripe f 
and quite dry, cruſh them directly and mix them 
with ſugar, it will preſerve the flavour which W T 
they would loſe in two hours; to every quart of Wcurr 
raſpberries put a pound of fine powder. ſugar, I then 
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when you have got the quantity you intend to 
make, to every quart of raſpberries add two 
ands more of ſugar, and one gallon of cold 
water; ſtir it well together, and let it ferment 
three days, ſtirring it five or fix times a day, 
then put it in your caſk, and for every gallon 
at in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
ſet it ſtand three months, then bottle it.— 
V. B. If you gather the berries when the ſan 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the raſpberries, 


and make the wine more pleaſant. 


To make RED CURRANT Wine, | 
GATHER the currants when full ripe, ſtrip 


them from the ſtems, and ſqueeze out the juice ; 
toone gallon of the juice put two gallons of cold 
water, and two ſpaonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair 
ſere, at the ſame time put one ounce of ifin- 
laſs to ſteep in cyder, and to every gallon of li- 
quor add three pounds of loaf ſugar, ſtir it well 
together, put it in a good caſk : to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceeding well in your caſk, cloſe it 
well up, let it ſtand four months, then bottle it. 


To make CURRANT WINE another way. 
TAKE an equal quantity of red and white 


currants, bake them an hour in a moderate oven, 
then ſqueeze them through a coarſe cloth, what 
C2 water 


- 


4 f 
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-water you intend to uſe have ready boiling 
and to every gallon of water put in one quart c 
Juice and three pounds of loaf ſugar, boil it , 
quarter of an hour, ſcum it well, then put it 
in a tub, when cool toaſt a ſlice of bread and 
ſpread on both ſides two ſpoonfuls of yeſt, and 
let it work three days, ſtir it three or four times 
a day, then put it into a caſk, and to every ten 
gallons of wine add a quart of French brandy, and 
the whites of ten eggs well beat, make the caſk 
cloſe up, and let it ſtand three months, then 
bottle it.—N. B. This is a pale wine, but it is a 
very good one for keeping, and drinks pleaſant, 


To make SYCAMORE WINE. 


TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow. 
der ſugar, beat the whites of three eggs to: 
froth, and mix them with the, liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 


well, and boil it half an hour, then {train it 


through a hair fieve, and let it ſtand till next 
day, then pour it clean from the fediments, put 
half a pint of good yeſt to every twelve gallons, 
cover it cloſe up with blankets till it is white 
over, then put it into the barrel, and leave the 
bung hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it, the fifth part of the ſugar muſt be 
loaf, and if you like raiſins, they are a great ad- 
dition to the wine. V. B. You may make birch 
wine the ſame way. 


» 
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To make BiRcu WINE a ſecond Way. 


BOIL twenty gallons of birch water half an 
hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day for four or five days, then 
put it into a cafſk with two pounds of Mala 
raiſins, and one N of loaf ſugar, and half 
an ounce of ifinglaſs, which muſt be diſſolved in 
part of the liquor, then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the catk five or fix days, then cloſe it up 
and let it ſtand a year, then bottle it off, 


To make WALNUT WINE. 


TO every gallon of water put two pounds of 
brown ſugar and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon, and pour the liquor upon them, let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 
days, beat it four or five times a day, which 
will take off- the fweetneſs, then ſtop up the 
calk, and let it ſtand fix months.—Thijs is a 
good wine againſt conſumptions, or any inward 
complaints. 0 | 


"= 


To make CowsLIp WINE. 


TO two gallons of water add two pounds and 
2 half of powder ſugar, boil them halt an hour, 
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and take off the ſcum as it riſes, then pour it let 
into a tub to cool, with the rinds of two lemons . thro 
when it is cold add four quarts of cowſlip flow. . 
ers to the liquor, with the juice of two lemons, ſoly 


let it ſtand in the tub two days, ſtirring it every and 
two or three hours; and then put it in the bar. 
rel, and let it ſtand three weeks or a month, 


then bottle it, and put a lump of ſugar into 5 
every bottle. N. B. It makes the beſt and 1 1 
ſtrongeſt wine to have only the tops of the peeps. 55 

A ſecond Way to make Cows LIT Wing, 16 


BOIL twelve gallons of water a quarter of an the 
hour, then add two pounds and a half of loaf ſtar 


ſugar to every gallon of water, then boil it as ofcc 
long as the ſcum riſes till it clears itſelf, when WM the 
almoſt cold pour it into a tub, with one ſpoon. WM cve 
ful of yeſt, let it work one day, then put in the 
thirty two quarts of cowſlip flowers, and Jet it MW wi 


work two or three days, then put it all into a 
barrel with the parings of twelve lemons, the 


ſame of oranges, make the juice of them into a l 
thick ſyrup, with two or three pounds of loaf lar. 
ſugar; when the wine has done working, add MW po 
the ſyrup to it, then ſtop up your barrel very. MW vt 
well, and let it ſtand two or three months, then {w 
bottle it. | be 


To make ELDER FLOWER WINE. 


TAKE the flowers of elder, and be careful k 
that you do not let any ſtalks in, to every quart of 10 
flowers put one gallon of water and three pounds 
of loaf ſugar; boil the water and ſugar. a quar- al 
ter of an hour, then pour it on the flowers, and MW 1 
| 7 9 
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jet it work three days, then ſtrain the wine 


through a hair ſieve, and put it into a caſk; to eve 
ten gallons of wine add one ounce of iſinglaſs diſ- 


oy ſolved in cyder, and fix whole eggs; cloſe it up, 
s, and let it ſtand ſix months, and then bottle it. 

Ws h 5 | 
n To make BALM WINE. 

th, TAKE nine gallons of water to forty pounds 
o of ſugar, boil them gently for two hours, ſcum 
nd it well, then put it into a tub to cool, then take 


8. two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold, pour it on 
the balm, ſtir it well together, and let it 
ſtand twenty four hours, and keep ſtirring it 
often, then cloſe it up, and let it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt, V. B. Clary 
wine is made the ſame way. | 


To make IMPERIAL WATER. 


PUT two ounces of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
pour on them ſeven quarts of boiling water, 
when it is cold, clear it through a gauze ſieve, 
ſweeten it to your taſte, and bottle it. —It will 
be fit to uſe the next day. 


* 


To cure acid Ra ISIN WINE. 


ful THE following ingredients muſt be propor- 
of W tioned to the degrees of acidity or ſourneſs, if 
id; WM dut ſmall, you muſt uſe leſs, if a ſtronger acid, 
. a larger quantity, it muſt be proportioned to the 
ond WM quantity of wine, as well as the degrees of acidity 
7 % Y 4 | _ 
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or ſourneſs; be ſure that the caſk be near 
full before you apply the ingredients, which 
will have this good effect, the acid part of the 
wine will riſe to the top immediately, and iſſue 
out at the bung hole, but if the caſk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine, but if 
your caſk be full, it will be ready to have a body 
laid on it in three or four days time.—I ſhall 
here proportion the ingredients for a pipe; ſup. 
fing it to be quite acid, that is juſt recoverable, 
Take two gallons of (kimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of an 
hour, ſtrain the liquor and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir- them well together, then put 
in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it ſo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned; 
when it has done fermenting, bung it up for three 
days, then rack it off, and you will find part of 
its body gone off by the ſtrong fermentation ; to 
remedy this, you muſt lay a freſh body on in 
| proportion to the degree to which it hath been 
3 lowered by the above method, always having a 
| ſpecial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it, but what will make it thinner, or 
confer its own taſte, therefore the following is 
the beſt method for performing it: 40 lay a freſh 
body on wine, take three quarters of an ny 
- \ Woh dred 


dred of brown ſugar, and put it into your cop- 
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er, then put in a gallon of lime water to kee 
| from burning, ſtir it all the while till it boils, 
then maſh three eggs and {hell all together, add 
them to the ſugar, and keep ſtirring it about, and 
as the ſcum or filth riſes take it off very clean, 
then put it in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of {tum-forcing 
to it, which will unite their bodies, and make 


it fine and bright. 


Jo mate Srux. 


TAKE a five gallon” caſk that has been well 
ſoaked in water, ſet it to drain, then take a pound 


of roll brimſtone and melt it in a ladle, put as 


many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, fo that it 
will keep burning ; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 
ounce of common alum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
fix times a day, for ten days, then take out the 
bung, and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poſſible, 
and ſet them on fire as before, when it is burnt 
out bung the caſk cloſe, and roll it well about 
three or four times a day for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 


it. When you force a pipe of wine take a quart 


of 
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of this liquor, beat half an ounce of iſinglaſe, 
and pull it in ſmall pieces, whiſk it together, 
and it will diffolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala. 
baſter to it and diſſolve it a little in the wine, 
then put it in the pipe and bung it cloſe up, 
and in a day's time it will be fine and bright. 


To refine MarT LiquoR. 


TO cure a hogſhead of ſour ale: Take two 
" onnces of ifinglaſs, diſſolve it into two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar and boil it 
in a quart of new wort, a quarter of an hour, 
then put it into a'pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more till it be all of a 


white froth, beat very fine one pound of plaſter 


of Paris, and put it into your caſk, with the 
fermentation, and whiltk it very well for half an 
hour in your caſk with a ſtrong hand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung hole, but 
if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body of 
the ale, be ſure you do not fail filling up the caſk 
four or five times a day, until it has done work- 
ing, and all the ſourneſs or white muddy part 1s 
gone, and when it begins to look like new tun- 
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ſtand a year before you bottle it. 
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ned ale, put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks; if it be 


not fine, and cream like bottled ale, let it ſtand 
a 2 month longer, and it will drink briſk like bot- 


tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, fave out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel, whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up . your barrel with it four or five times a 
day, and let it work four or five days, when it 
bas done working cloſe it up: if the malt has 
got any bad ſmack or taſte, or be of a fluid 
nature, this wall take it off. | 


To make Sack MEAD. 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, then boil it half an hour and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor 
add a quart of brandy or fack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let it 


Ts 
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To make CowsL1P Map. 


TO. fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor 
and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowllips, 
and let them ſtand all night, then put in the 
liquor with the lemons, and eight ſpoonfuls of 
new yeſt, a handful of ſweet briar, ſtir them 
all well together, and let it work three or four 
days, then ſtrain it, and put it into your caſk, and 
in fix months time you may bottle it. i 


To makg WALINUT MEA. 


TO every gallon of water put three pounds 
and a half of honey, boil them together three 


quarters of an hour, to every gallon of liquor 


put about two dozen of walnut leaves, pour 


your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a 12 of yeſt, and let it work two or 
three days, then make it up, and let it ſtand 
three months, then bottle it. 


To make Oz var. 


BLANCH a pound of ſweet almonds, and 
the ſame of bitter, beat them very fine, with ſix 
ſpoonfuls of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you do not beat them you muſt 
take ſix ounces of the four cold ſeeds, then with 
two quarts of ſpring water, rub your 1 
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ſceds and almonds fix times through a napkin ; + 
then add four pounds of treble refined ſugar, 

boil it to a thin ſyrup, ſkim it well, and when 

it is cold, then bottle it. 


To make OzYAT a ſecond Way, 


BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand till it be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds, and about ten or twelve bitter almonds, 
pound them together in a marble mortar, with a 
little roſe water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine fieve till it is 


quite ſmooth and free from almonds. Send it 


up in ozyat glaſſes with handles, and quite cold, 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEMONADE for the ſame Uſe. 


TO one quart of boiled water, add the juice 
of ix lemons, rub the rinds of the lemon with 
loaf ſugar to your own taſte ; when the water is 
near cold, mix the juice and ſugar with it, then 
bottle it for uſe. 


To make LEMONADE @ ſecond Way. 


PARE fix or eight large lemons, put the 


peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 


lawn ſieve to as much water as will make it 


pleaſant; 
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pleaſant ; juſt before you ſend it up put in a pint 
of white wine and the juice of an orange if you 


like it. 
To make LEMONADE @ third May. 


TAKE the rinds of fix lemons pared very 
thin, and put them in, a pan with about twelve 
ounces of ſugar, with a quart of pump water 
made not too hot; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 
one ſpoonful of orange flower. water, and run it 
through a bag till it looks clear. 


To make a rich Acip for Puxcn. 


BAKE red cutrants and ſtrain them as you 


do for jellies, take a gallon of the juice, put to 
it two quarts. of new milk, cruſh pearl gooſe- 


berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice and 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of iſinglaſs 
diſſolved in part of the liquor, mix it all up to- 
gether, and put, it in a little caſk, and let it 
ſtand ſix weeks, and then bottle it for uſe, It 
will keep many years and fave much fruit. 


To make ORANGE JUICE 70 keep. 


SQUEEZE your oranges into a pan, then 


{train them through a very coarſe fieve, after 


that through a very fine ſieve; meaſure your 
juice, and to every pint put a pound of fine 
loaf ſugar, let it ſtand together all night covered 

over, 
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over, then take off the ſcum, ſtir it well in the 
an, and put it in dry pint bottles, put in a 
ſpoonful of brandy, after they are filled tie it 
over the cork with leather ; if you do not chooſe 
to put ſpirits in, a little oil will do, to be taken 
off clean before you uſe it; keep it in a dry 
lace, and it will be good for two years. The 
pulp that will be in your fine fieve will make 
marmalade. „ 175 
To make SHRUB. 

TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix. lemons and four 
Seville oranges very thin, put in the rinds and 
the juice of twelve of each fort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up and let it ſtand a fortnight, 
then run it through a jelly bag, and bottle it 
Uu 755 
To make SHERBET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar, and boil it to a candy height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ſtirring it until it 
is almoſt cold, then put it in a pot for ule. 


To make fine SHERBET @ ſecond Way, 


PARE four large lemons and boil the peels 
in fix quarts of water and a litle ginger cut fine, 


boil them a quarter of an hour, then add to it 


three 
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three pounds of ſugar, and when it is cold put 
in the juice of the lemons and ſtrain it, and it 
is fit for uſe. Fe 


To mae SHERBET a third Way, 


TAKE twelve quarts of water to fix pounds 
of Malaga raiſins, flice fix lemons into it, with 
one pound of ſixpenny ſugar, put them all to- 
gether into an earthen pan, let it ſtand three 
days, ſtirring it three times a day, then take 
them out, and let them drain in a flannel bag, 
then bottle it; do not fill the bottles too full 

leſt they burſt. It will be fit to drink in about 2 
fortnight. W 


To make RASPBERRY BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water 
five minutes with a pound of double refined ſugar 
in it, and pour it boiling hot on the berries, 
let it ſtand all night, then add nine quarts more 
brandy, ſtir it about very well, put it in a ſtone 
bottle, and let it ſtand a month or ſix weeks; 
when fine bottle it. 


To make BLACK CHERRY BRANDY. 


TAKE out the ſtones of eight pounds of black 
cherries and put on them a gallon: of the bet 


- brandy, bruiſe the ſtones in a mortar, then put 


them in your brandy, cover them up cloſe 5 
. ef 
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ſet them ſtand a month or fix weeks, then pour 
it clear from the ſediments and bottle it. 


1 5 


To make ORANGE BRAND. 


PARE eight oranges very thin, and ſteep the 

els in a quart of brandy forty-eight hours in 
z cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, boil 
it until it 1s reduced to half the quantity, then 
ſet it ſtand till it is cold, then mix it with the 
brandy ; let it ſtand fourteea days, and then 
bottle it. : 


To make ALMOND SHRUB. 


TAKE three gallons of rum or brandy, -three 
quarts of orange juice, the peels of three lemons, 
three pounds of loaf ſugar,' then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour. to 
curdle, run it through a flannel bag ſeveral times 
till it is clear, then bottle it for uſe. 


— 


Tuo make CURRANT SHRUB. 


PICK your currants clean from the ſtalks 
3 when they are full ripe, and put twenty-four 
pounds into a pitcher, .with two pounds of ſingle 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
bound of double refined ſugar, and the whites 
of two eggs well beat, mix them all On 
| | 2 and 
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and cover them cloſe up two days, then run it the 
through a jelly bag and bottle it for uſe. othe 
To make WALNUT CATSUP. 
1 
TAKE green walnuts before the ſhell 18 anc] 
formed, and grind them in a crab mill, or pound ,un 


them in a marble mortar, ſqueeze out the juice 
through a coarſe cloth, put to every gallon of cole 
Juice one pound of anchovies, one pound of bay 
ſalt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce, and a ſtick cf horſe. 
radiſh ; boil all together till reduced to half the 
quantity, put it in a pot, and when cold bottle 
it; it will bc ready in three months. 


To make WALNUT CArsup another Way. 


PUT your walnuts in jars, cover them with 
cold ſtrong ale alegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
alegar and put to every gallon of the liquor 
two heads of Garlick, half a pound of ancho-WMF . 7 
vies, one quart of red wine, one ounce of mace, M cru! 
one of cloves, one of long, one of black, and falt 
one of Jamaica pepper, with one of ginger, boil ſtan 
them all in the liquor till it is reduced to hall and 
the quantity, the next day bottle it for uſe; ii and 
is good in fiſh ſauce, or ſtewed beef. In I gal 

opinion it is an excellent catſup, for the lone: pep 
it is kept the better it is, I have kept it five a 
years, and it was much better than when firlt 

made. N. B. You may-find how to pickieW put 
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f. walnuts you have taken out, amongſt the 


To make Mum CArsup. 


TO a quart of old mum put four ounces of 
anchovies, of mace and nutmegs ſliced . one 
ounce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third ; when 
cold bottle it for uſe. 


To make a CATS to keep ſeven Years. 


you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled, half an ounce of mace, 
the ſame of nutmegs ; a quarter of an ounce of 


boil all together over a moderate fire, till one 
third is waſted, the next day bottle it for uſe ; 
it will carry to the Eaſt-Indies. 


To make MUSHROOM CATSUP. 
TAKE the full grown flaps of muſhrooms, 


ſalt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew-pans, 
and ſet them in a quick oyen for twelve hours, 
and ſtrain them through a hair ſieve; to every 
gallon of liquor, put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 
r. of common ſalt, ſet it on a flow fire, and 
et it boil till half the liquor is waſted away; then 
put it in a clean pot, when cold bottle it for uſe. 

1 To 


* | _ 
a * 


TAKE two quarts of the oldeſt ſtrong beer | 


cloves, three large races of ginger cut in ſlices, 


cfuſh them with your hands, throw a handful of 


* 
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To make Mus HROOM PowWD ER. tat 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the root end, but do not waſh 
them, ſpread them ſeparately on pewter diſhes, 
and ſet them in a flow oven to dry, let the liquor 
dry up into the muſhrooms, it makes the powder MW © 
ſtronger, and let them continue in the oven till 

1 vou find they will powder, then beat them in a 

| marble mortar, and fift them through a fine ſieve, 

= - * with a little Chyan pepper, and pounded mace; 
bottle it, and keep it in a dry cloſet. 


To mate TARRAGON VINEGAR. 


- TAKE tarragon juſt as it is going into bloom, 
ſtrip off the leaves, and to every. pound of leave 
put a gallon of ſtrong white wine vinegar in: 
ttone jug to ferment for a fortnight, then run it 
through a flannel bag ; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved 
* in cyder, mix it well with vinegar, then put it 
| into large bottles, and let it ſtand one month to 
fine, then rack it off, and put it into pint bot- 
tles for ule. 


To make ELDER FLOWER VINEGAR. 

TO every peck of the peeps of elder flowers 
put two gallons of ſtrong ale alegar ; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag ; when you bottle 
it, put it in ſmall bottles, it keeps the flavour 
much better than large ones. — Be careful you 
do not drop any ſtalks among the 3 
5 makes 


* 
* 
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makes a pretty mixture on a ſide table, with 
tarragon vinegar, lemon pickle, &c. a 


— 


h To make GOOSEBERRY VINEGAR. 


TAKE the ripeſt gooſeberries you can get, 


= cruſh them with your hands in a tub, to every : 

ill ck of gooſeberries put two gallons of water, | 1 
"ps mix them well together, and let them work for 4 | 
yo three weeks, ſtir them up three or four times a 1 
+ ada, then ſtrain the liquor through a hair ſieve, 1 
ud put to every gallon a pound of brown ſugar, , 


z pound of treacle, a ſpoonful of freſh barm, 
and let it work three or four days in the ſame tub 
well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.—This far exceeds any white wine 
vinegar. 


- 


Tua make SUGAR VINEGAR. 

PUT nine pounds of brown ſugar to every 
ſix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a pint-of new barm, let it work for four or five 
days, Atjr it up three or four times a day, then 
tun it into a clean barrel iron-hooped, and ſet it 
vers fall in the ſun; if you make it in February it 
t it will be fit for uſe in Auguſt; you may ule it 
then for moſt forts of pickles, except muſhrooms 
"tte and walnuts, 


VOUTr 
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= 


CHAP. XVI. 


Obſervations on PICKLING, 
ICKLING.is a very uſeful thing in a fa. 


mily, but is often ill managed, or at leaſt af 
made, to pleaſe the eye by pernicious things, be 
which is the only thing that ought to be avoided, lea 
for nothing is more common than to green the 
pickles in a braſs pan for the ſake of having WM dhe 
them a good green, when at the ſame time they dra 
will green as well by heating the liquor, and . 
keeping them on a proper heat upon the hearth, W 2 
without the help of braſs, or verdigriſe of any WM 
kind, for it is poiſon to a great degree, and no- Per 
thing ought to be avoided more than uſing braſ; get 
| or copper that is not well tinned ; but the beſt plc 
. way, and the only caution I can give, is to be ule. 
very particular in keeping the pickles from any MW 847 
thing of that kind, and follow ſtrictly the di- 7* 
rection of your -receipts, as you will find receipts clo! 
, for any kind of pickles, without being put toc 
in falt and water at all, and greened only by 
pouring your vinegar hot upon them, and it will 
keep them a long time. 
| ( 
To pickle CUCUMBERS. and 


5 

TAKE the ſmalleſt cucumbers you can get, fed 
and as free from ſpots as poſſible, put them into 15 | 
a ſtrong ſalt and water for nine or ten days, or 


till they are quite yellow, and ſtir them twice a os 
„ day at leaſt or they will ſcum over, and grow 155 
4x hot 
ſoft ; when they are thoroughly yellow pour the 

| water 


* 


* 
« 
- 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearta to keep warm, when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times; 
be ſure you keep them well covered with vine 
leaves, a cloth and diſh over the top to keep in 
the ſteam, it helps to green them ſooner ; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to every 
two quarts of white wine vinegar, put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
gether five minutes, then pour it hot upon your 
pickle, and tie them down with a bladder for 
ule —N. B. You may pickle them with ale ale- 
gar, or diſtilled vinegar ; if you uſe vinegar, it 
muſt not be'boiled ; you may add three or -four 
cloves of garlick or ſhalots, they are very good 
to: keeping the pickle from caning. 


To pickle CUCUMBERs @ ſecond May. 


GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlick, a few white muſtard 
leeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper, and 
ginger, and a good handful of falt into your 
vinegar; pour it upon your cucumbers boiling 
hot, ſet them by the fire, and keep them warm 
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for three days, and boil your alegar once eve 
day, and keep them cloſe covered till they are 
a good green, and then tie them down with 3 
leather, and keep them for uſe, 23 1 


To pickle CUcoMBERSs in ſlices. 


GET your cucumbers large before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 
then lay them on a hair ſieve, and betwixt eve 
lay put a ſhalot or two, throw on a little ſalt, let 
them ſtand four or five hours to drain, then put 
them in a ſtone jar, take as much ſtrong ale ale. 
gar as will cover them, boil it five, minutes, 
with a blade or two of mace, a few white pep- 
per corns, a little ginger fliced, and ſome horſe- 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do fo for three times more: let it grow 
cold betwixt every time, then tie them down 
with a bladder for ule, 


To pickle MANGots, 


TAKE the largeſt cucumbers you can get, 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the ſeeds with an apple ſcraper, or a tea-ſpoon, 
and put them in a very ſtrong falt and water 
for eight or nine days, or till they are very yel- 
low, ſtir them well two or three times each day, 
then put them into a braſs pan, ' with a large 
quantity of vine leaves both under and over 
them, beat a little roach allum very fine, and 


put 
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ut it in the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very flow fire, for four or five hours, till they 
are a pretty green, then take them ont and drain 
them on a hair ſieve, when they are cold, put 
to them a little horſe-radiſh, then muſtard ſeed, 
two or three heads of garlick, a few pepper 
corns, lice a few green. cucumbers in ſmall 
pieces, then horſe-radiſh, and the ſame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and few it on with a large 
needle and thread, and do all the reſt the ſame 
way, have ready your pickle; to every gallon of 
alegar put one ounce of mace, the ſame of 
cloves, two ounces of ginger ſliced, the . ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard ſeed tied up'in a bag, 
four ounces of garlick, and a ſtick of horſe- 
radiſh cut in fſlicesz boil them five minutes in 
the alegar, then pour it upon your pickles, tie 
them down and keep them for ule. 


To pickle CoDLINs. 


GET your codlins when they are the fize of 
a large French walnut, put a good deal of vine 
leaves in the bottom of a braſs pan, then put in 
your codlins, cover them very well with vine 
leaves, and ſet them over a very flow fire till you 
can peel the ſkins off, then take them carefully 
up in a hair ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them over a ſlow fire till they 


| are 
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are a fine green, then drain them through a hair 
fieve, and when they are cold put them into 
diſtilled vinegar, pour a little meat oil on the 
top, | and tie them down with a bladder, 


To pickle kipuzxv Beans. 0 


GET your beans when they are young ah 
ſmall, then put them into a ſtrong ſalt and water 


for three days, ſtir them up two or three times 


each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a very ſlow-fire till they 
are a fine green, then put them into a hair fieve 
to drain, and make a pickle for them of white 
wine vinegar, or fine ale alegar, boil it five or 
fix minutes, with a little mace, Jamaica pe 
long pepper, anda race or two of ginger F508 
then pour it hot upon the kidney beans and ti 


them down with a bladder. 


5 To prekle SAMPHIRE. 


WASH your ſamphire very well in ſour ſmall 
beer, then put it into a large braſs pan, diſlolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a flow fire till 
it is a fine green, then drain it through a ſieve, 


and put it into jars, boil as much ſugar vinegar 
or white wine vinegar, with a race or two of 


ginger, and a few pepper corns, as will cover 

it; then pour it hot upon your ſamphire, and 

tie it well down, „ 
To 
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T, o pickle WALNUTS Black. 2 


GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 
you may know by running a pin into them, 
then put them in a ſtrong ſalt and water for 
nine days, and ſtir them twice a day, and change 
the ſalt and water every three days, then put 
them in a hair ſieve, and let them ſtand in the 
air till they turn black; then put them into 


ſtrong ſtone jars, and pour boiling alegar over 


them, cover them up, and let them ſtand till 
they are cold, then boil the alegar three times 
more, and let it ſtand till it is cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ftand two 
months, then take them out of the alegar, and 
make a pickle for them; to every two quarts of 
alegar put half an ounce of mace, the ſame of 
cloves, one ounce of black pepper, the ſame of 
Jamaica pepper, ginger, and long pepper, and 


two ounces of common falt, boil it ten finutes, 


and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


A ſecond Way to pickle Wal xurs black. 


WHEN you have got your walnuts as before, 
put them into a cold ſtrong alegar, with a good 
deal of falt in it, let them ſtand three months, 
then pour off the alegar, and bail it with à lit- 
tle more ſalt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 


it hot again, and pour it upon your walauts, and 


3 | do 
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do ſo till they are black, then put them into + 
hair ſieve, and make a pickle for them the ſame 


way as above, keep them in ſtrong ſtone jars, 
ad they will be fit for uſe in a month or ſix 


weeks time. 


* 


To pickle WALNUTS an Olive colour. 


GATAER your walnuts, and put them in a 
ſtrong ale alegar, and tie them down with a 
bladder and a paper over it, to keep out the air 
and let them ſtand twelve months, then. take 
them out of that alegar, and make a pickle for 
them of ſtrong alegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce of mace, the 
fame of cloves, one head of garlick, and a little 
falt, boil them all together five or ſix minutes, 
then pour it upon your walnuts ; when it is cold, 


heat it again three times, then tie them down - 


with a bladder, and paper over it; they will keep 
ſeveral years, without either turning colour, or 


growing ſoft, if your alegar be good. N. B. You 
may make exceeding good catſup of the ale- 


gar that comes from the walnuts, by adding a 
pound of anchovies, one ounce of cloves, the 
ſame of long and black pepper, one head of 
garlick, and half a pound of common ſalt to 
every gallon of your alegar; boil it till it is half 


reduced away, and ſcum it very well, then bot- 


tle i for uſe, and it will keep a long time. 


To 
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To pickle WALNUTS. 


TAKE the largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſaucepan 
well tinned, full of boiling water with a little 
falt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea 
ſpoonful of eating oil into every bottle; the 
next day cork them well, and keep them in a 
dry place. 


To pickle WALNUTS green. 


TAKE the large double, or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fall it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good alegar, cover them cloſe that the air 
cannot get in, let them ſtand for three weeks, 
then pour the alegar from them, put freſh 
leaves in the bottom of another jar, take” out 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſlibly you can, put them 
into your jar with a good many leaves over them, 
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then fill it with white wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put ſalt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and oar. 
lick if you chooſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe. Be ſure to keep them always covered; 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar 
with boiled vinegar and falt to put them in. 


To pickle BARBERRIES, 


GET your brberries before they are too ripe, 
pick out the leaves, and dad talks, then put 
them into jars, with a large quantity of ſtrong 
falt and water, then tie them down with a blad- 
der, —N. B. When you ſee your barberries ſcum 
over put them into freſh ſalt and water, they 
need no vinegar, their own ſharpneſs is ſufficient 


enough to keep them. 


To pickle PARSLEY green. 


TAKE a large quantity of curled parſley, 
make a ſtrong falt and water to bear an egg, 
put in your parſley, let it ſtand a week then 


take it out to drain, make a freſh ſalt and water 
as before, let, it ſtand another week, then drain 
it very well, put it in ſpring water, and change 


it every day for three days, and ſcald it in hard 


Water, till it becomes green, take it out and drain 


it quite dry, boil a quart of diſtilled W A 
Jew 
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ſew minutes, with two or three blades of mace, 
z nutmeg fliced, and a ſhalot or two; when it 
is quite cold, pour it on your parſley, with two 
or three flices of horſe-radiſh, and keep it for 
ule. 


To pickle NASTURTIANS. 


GATHER the naſturtian berries ſoon after 


the bloſſoms are gone off, put them in cold falt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 


mace, nutmeg fliced, pepper corns, ſalt, ſha- 
lots, and horſe-radith ; it requires to be made 
pretty ſtrong, as your pickle is not to be boiled; 
when you have drained them, put them into a 


þ jar, and pour the pickle over them, 
; 
's To pickle Rapisn Pops. 
* GATHER your radiſh pods when they are 
oY quite young, and put them in falt and water all 
* night, then boil the ſalt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam; when it 
grows cold, make it boiling hot, and pour it on 
, again; keep doing ſo till your pods are quite 
g. green, then put them on a ſieve to drain, and 
EY make a pickle for them of white wine vinegar, 
ter with a little mace, ginger, long pepper, and 
An horſe- radiſh, pour it boiling hot upon ycur pods, 
ge when it is almoſt cold, make your vinegar twice 
ard hot as before, and pour it upon them, and tie 


them down with a bladder. 


To 


* » 


** 


252 Tr. EXPERIENCED 


To pickle ELDER SHOOTS. | 
GATHER your elder ſhoots when they are 
the thickneſs of a pipe-ſhank, put them into 
falt and water all night, then put them into 
ſtone jars in layers, and betwixt every layer 
ſtrew a little muſtard ſeed, and ſcraped horſe. 
radiſh, a few fhalots, a little white beet root, 
and cauliflower pulled in fmall pieces, then pour 


boiling alegar upon it, and ſcald it three times, 


and it will be like piccalillo, or Indian pickle; 


tie a leather over it, and keep it in a dry place. 


To picle ELDER BuDs. 


_ GET your elder buds when they are the ſize 
of hop buds, and put them in a- ſtrong falt 
and water for nine days, and ſtir them two or 
three times a day, then put them into a braſs 


pan, cover them with vine leaves, and pour the - 


water on thein that they came out of, and ſet 
them over a ſlow fire till they are quite green, 
then make a pickle for them of alegar, a little 
mace, a few thalots, and ſome ginger ſliced, 
boil them two or three minutes, and pour it 
upon your buds ; tie them down, and keep them 
in a dry place for uſe. 


To pickle BEET Roo rs. 


TAKE red beet roots and boil them till they 
are tender, then take the ſkins off and cut them 
in ſlices, and gimp them in the ſhape of wheels, 


flowers, or what form you pleaſe, and put them 


into à jar, then take as much vinegar as you 
2 . | think 
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think will cover them, and boil it with a little 
mace, a race of ginger ſliced, and a few ſlices 
of horſe-radiſh, pour it hot upon your roots, 
and tie them down. They are a very pretty 
garniſh for made diſhes. | . 


To pickle CAULIFLOWERS., 


TAKE the cloſeſt aud whiteſt cauliflowers 
you can get, and pull them in bunches, and 
ſpread them on an earthen diſh, and lay ſalt all 
over them, let them ſtand for three days to 
bring out all the water, then put them in earthen 


jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them, 


on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, and 
tie them cloſe down with leather, 


A ſecond way to pickle CAULIFLOWERS. 


PULL your cauliflowers in bunches as be- 
fore, and give them juſt a ſcald in falt and 
water, ſpread them on a cloth, and ſprinkle a 
little ſalt over them, and throw another cloth 
upon them till they are drained, then lay them 
on ſieves, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them into 
jars about half full, and pour hot vinegar (with 
ſpice boiled in it to your taſte) upon them; tie 
them down with a bladder, and a leather quite 
cloſe —N, B. White cabbage is done the fame 


Way . 
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_— To pickle GRAPES. 
Ex your grapes when they are pretty large, MW mucl 
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To pickle RR D CABBAGE. 


"GET the fineſt and cloſeſt red cabbage yon lar 
can, and cut it as thin as poſſible, then take 2 0 
ſome cold ale alegar, and put to it two or three ſug 

- blades of mace, a few white pepper corns, and put 
make it pretty ſtrong with lalt, put your cabbage flic 
into the alegar as you cut it; tie it cloſe down viv 
with a bladder, and a paper over it, and it will and 
be fit for uſe in a day or two. graj 

6 WW a bl 
To pickle RED CABBAGEH a ſecond Way. and 
CUT the cabbage as before, and throw ſome Wl ay 


ſalt upon it, and let it lie two or three days till 


it grows a fine purple, then drain it from the 


falt, and put it into a pan with beer alegar, and 
ſpice to your liking, and give it a ſcald; when 
it is cold, put it into your jars, and tie it cloſe up, 


but not too ripe, then put a layer into a ſtone ff ticho 
jar, then a layer of vine leaves, then grapes and a few 
vine leaves as before, till your jar is full; then pour 


take. two quarts of water, half a pound of bay 


falt, the ſame of common falt, boil it half an 
hour, ſkim it well, and take it off to ſettle, 
when it is milk warm, pour the clean liquor G/ 
upon the grapes, and lay a good deal of vine get, 3 
leaves upon the top, and cover it cloſe up withMthem 
a cloth and ſet it upon the hearth for two days, Hand tt 
then take your grapes out of the jar, and layMido th 
them upon a cloth to drain, and cover them into a 
with a flannel till they are quite dry ; 2 

| : them 
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them in flat bottomed ſtone jars, in layers, and 
put freſh vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water and one pound of loaf 
ſugar a quarter of an hour, ſkim it well, and 
put to it three blades of mace, a large nutmeg 
fliced, and two quarts of white wine vinegar, 
give them all a boil together, then take it off, 
and when it is quite cold, pour it upon your 
grapes, and cover them very well with it; puf 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe. N. B. You 
may pickle them in cold diſtilled vinegar. 


To pickle young ARTICHOKES. 


GET your artichokes as ſoon as they are 
formed, and boil them in a ftrong falt and 
water for two or three minutes, and lay them 
upon a hair ſteve to drain, when they are co 
put them into narrow topped jars, then take as 
much white wine vinegar as will cover your ar- 
tichokes, boil with it a blade or two of mace, 
a few ſlices of ginger, and a nutmeg cut, thin, 
pour it on hot and tie them down, 


* R ry 


cdl To pickle MusnRooMs. 
/ | r 


vor GATHER the ſmalleſt muſhrooms you can 
vine get, and put them into ſpring water, then rub 
with them with a piece of new flannel dipped in ſalt, 
days, {Wand throw them into cold ſpring water as you 
go them to keep the colour, then put them 
them Minto a well tinned ſaucepan, and throw a hand- 
1 layMWhul of falt over them, cover them cloſe, and ſet 
them | SA 2: - them 
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them over the fire four or five minutes, or till 
you ſee * are thoroughly hot, and the liquor 

t of them, then lay them between 
two clean cloths till thay are cold, then put 
them into glaſs bottles, and fill them up with 
diſtilled vinegar, and put a blade or two of mace 
and a tea- ſpooful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 
If you have not any diſtilled 
vinegar, you may uſe white wine vinegar, or 
ale alegar will do, but it muſt be boiled with 
a little mace, falt, and a few flices of ginger, 
it muſt be cold before you pour it on your muſh. 
rooms ; if your vinegar or alegar be too ſharp 
it will ſoften your muſhrooms, neither will they 


is drawn o 


place. —1V. B. 
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keep ſo long, nos be ſo white. 


TAKE a q 
* 


To pickle MuskROORMHs brown. 


in brown ſauce. 


To pickle Onions. + 


uart of large muſhroom buttons, 
Ewaſh them in alegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 


mace, a little pepper and ginger, a ſpoonful of 
falt, and three cloves of ſhalots, 


a ſaucepan with as much alegar as, will half 
cover them, ſet them on the fire, and let them 
ſtew till they ſhrink pretty much : when cold 
put them in ſmall bottles with the alegar 
poured upon them, cork and tie them up. cloſe. 
N. B. This pickle will make a great addition of 


put them into 


. PEEL the ſmalleſt onions you can get, and gar 
ut them into ſalt and water for nine days, anc 


change 
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change the water every day, then put them into 
jats, and pour freſh boiling falt. and water over 
them, let them ſtand cloſe covered until they 
are cold; then make {gme more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold, put your onions into a hair ſieve to 


drain, then put them into wide mouthed bot- 


tles, and fill them up with diſtilled vinegar, and 
put into every bottle a ſlice or two of ginger, 
one blade of mace, and a large. tea-ſpoonful of 
eating oil, it will keep the onions white; then 


cork them well up;—1V. B. If you like the taſte 


of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a ſix-pence. 


To make INDIAN PICKLE or PICCALILLO., 


GET a white cabbage, one cauliflower, a 
few ſmall cucumbers, radiſh pods, kidney- beans, 
and a little beet root, or any other thing you 
commonly pickle; then put them on a hair 
fieve, and throw a large handful of falt over 
them, and fet them in the ſun-ſhine, or before 
the fire, for three days to dry; when all the water 
is run out of them, put them into a large 


earthen pot in layers, and betwixt every layer 
put a handful of brown muſtard ſeed, then take 


as much ale alegar as you think will cover it, 
and to every four quarts of alegar, put an ounce 
of turmerick, boil them togethar, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles are all 
of a -bragh® yatlow colour, and moſt of the ale- 
par” ſucked up; then take two quarts of ſtrong 
„ 21 FRAY ale 


A 


. 3, 


your alegar, then pour it upon your pickles with 


- *_ — 
* 


ſtirring it very often. 


» 


* 
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ale alegar, one ounce of mace, the fame of 
white pepper, a quarter of an ounce of cloves, 
the ſame long pepper and nutmeg ; beat 
them all together, and bail them ten minutes in 


four ounces of garlick peeled ; tie it cloſe down, 
and keep it for uſe.—N.. B. You may put in 
freſh pickles, as the things come in ſeaſon, and 
keep them covered with vinegar, &c. 


A pickle in Imitation of INDIAN BAMBOE. 


TAKE the young ſhoots of elder, about the 
beginning or middle of May. take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out-rind, and Jay them in a ſtrong brine 
of ſalt and beer one night, dry them in a 
cloth ſingle, in the mean time make a pickle, 
of half gooſeberry vinegar, and half ale alegar; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the thoots, and ſtop the jar 
cloſe up, and ſet it by the fire twenty-four hours, 


— — —<x ——————— —— —— 


CH AP. XVII. 


x 


Ogher vation. o keeping GarDEn-STUFF and 

= . | 
F , HE art of keeping garden- ſtuff is to 
| keep it in dry places, for damp will not 
only make them mould, and give again, but 
take 
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take off the flavour, ſo it will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff have plenty of water, and 
follow ſtrictly the directions of your receipt. 


To keep GREEN Peas. 
SHELL any quantity of green peas, and 


juſt give them a boil in as much ſpring water 
as will cover them, then put'them in a fieve to 
drain, pound the pods with a little of the water 
that the peas were boiled in,, and ſtrain what 
juice you can from them, and boil it a quarter 
of an hour with a little ſalt and as much of 
the water as you think will cover the, peas in 
the bottles, fill your bottles with peas, and 
pour in,your water, when cold put rendered 
ſuet over, and tie them cloſe down with a blad- 
der, and leather over it, and keep your bottles 


in a dry place. * 


To keep GREEN Peas another Way. 


GATHER your peas in the afternoon, on a 
dry day; ſhell them and put them into dry 
clean bottles, cork them cloſe,. and tie them 
over with a bladder ; keep them in a cool dry 
place as before. 4 8 8 


To keep FRENCH BEANS. 


LET. your beans. be gathered quite dry, and 
not too old, lay a layer of falt in the bottom of 
an Earthen jar, then a layer of beans, then falt, 

A 25 then 
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then beans, till you have filled your jar: let the 


ſalt be at the top, tie a piece of leather over them, 


and lay a flag on the top, and ſet them in a dry 
cellar for uſe. 


To keep FRENCH BEANS a ſecond Way. 


MAKE a ſtrong ſalt and water that will bear 
an egg, and when it boils put in your French 
beans for five or ſix minutes, then lay them on 
a ſieve, and put to your falt and water a little 
bay falt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen jar to cool and ſettle, 
put your French beans into narrow topped jars, 
and pour your clean liquor over them, tie them 
cloſe down, that no air can get in, and keep them 
in a dry place...-N. B. Steep them in plenty of 
ſpring water the night before you uſe them, and 
boil them in hard water. 


To keep MusHRooMs 70 eat like freſh ones. 


WASH large buttons as you would for ſtew- 
ing, lay them on ſieves, with the ſtalk up- 
wards, throw over them ſome falr to fetch out 
the water ; when they are drained, put them in 
a pot, and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half away ; put your muſhrooms into a clean 
jar well dried, and when the liquor is cold, 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet; tie a bladder over it, 
ſet them in a dry cloſet, and they will keep 1 

4 wel 
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vell moſt. of the winter. When you uſe them 


take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew theta in the milk a quarter of an hour, 
thicken them with flour, and a large quantity of 
butter, and be careful you do not oil it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the eggs 
are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms; if they 
do not taſte ſtrong enough, put in a little of the 

liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſhrooms. 


To keep Mus HRooMs another Way. 


SCRAPE large flaps, peel them, take out 
the inſide, and boil them in their own liquor, 
and a little falt, then lay them in tins, and ſet | 
them in a cool oven, and repeat it till they are% 
dry: put them in clean jars, tie them cloſe 
down, and they will eat very good. 


To dry ARTICHOKE BoT'ToMs. 


PLUCE the artichokes from the ſtalks (juſt 
before they come to their full growth) it will 
draw out all the ſtrings from the bottoms, and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if you can fee through them, they are dry 

I enough; 
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enough; put them in paper bags, and hang 
them in a dry place. 


To Bottle DaMsods to eat as good as freſh ones, 


GET your damſons carefully when they are 
juſt turned colour, and ꝓùt them into wide. 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out, and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will keep till ſpring, 
and be as good as freſh ones. 


> > ew D © © ev r= & 


— 


Another May to bottle DAMsoNs. 


TAKE your damſons when full grown and 
coloured, but not ſoft, have them gathered in 
dry weather, get your wide- mouth bottles clean 
Waſhed, and very dry before „ are 

got, have them fitted with corks that your dam- 
ſons may be done as ſoon as they are gathered, 
when they are picked put them into your 
bottles as ſoon as you can; when the bottle is 
half full put in two tabte ſpoonfuls of Liſbon 
ſugar, then fill the bottles up with damſons, 
have the corks well beat in and cut cloſe, then 
have a bladder ſoaked in cold water, and well 
wiped, which muſt be tied cloſe over the corks, 
have the boiler or copper that you intend to do 
them in ready, and lay a. little ftraw very thin 
at the bottom of your copper, to keep them 
from breaking, put a little ſtraw between cach 
bottle, you may lay another row of bottles 

3 55 Over 
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over the firſt, if your copper is deep enough, 
but mind they do not, rub againſt each other, 
there muſt be a full inch of water over your 
bottles, and ſtraw ftrewed thin over the top, 
over which you mult get the cover of a hamper, 
and have it cut to fit the copper, that your 
bottles may not riſe to the top of your water, 
there muſt be a proper weight over the cover of 


the hamper, to keep the bottles in their places, 


when that is done, you muſt have as much cold 
water put over them as will cover them, have 
your fire lighted, and ſtand by them till you ſee 
them have one boil, then, as quick as you can, 


have the fire drawn out, and water thrown un- 


der the copper to cool it, as too much boiling 
ſpoils the fruit, let them ſtand in the water 
three hours in the copper, then have then 
taken out and wiped dry, but not ſhook, let 
your bottles ſtand in a cool and very dry place, 


they will keep two years; they muſt not be 


covered with any cloſe cover: this is a very 


good way to do gooſeberries, but leave out the 
ſugar. | 


T9 bottle GOOSEBERRIES. 


PICK green walnut gooſeberries, bottle 
them, and fill the bottles with ſpring water up 
to the neck, cork them looſely, and ſet themin a 
copper of hot water till they are hot quite 
through, then take them out, and when they 


are cold, cork them . cloſe, and tie a bladder 


over, and ſet them in a dry cool place. 


To 


\ 
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To bottle Goos EBERRIES @ ſecond Way, 


PUT one ounce of roach alum, beat fige, 
into a large pan of boiling hard water, pick 
your gooſeberries, and put a few in the bottom 
of a hair ſieve, and hold them in the boiling 
water till they turn white; then take out the 
ſieve, and ſpread the gooſeberries betwixt two 
clean cloths, put more gooſeberries in your ſieve, 
and repeat it till you have done all your berries, 


put the water into a glazed pot till next day, - 


then put your gooſeberries into wide-mouthed 
bottles, and pick out all the cracked and broken 
ones, pour your water clear out of the pot, and 
fill up your bottles with it; then put in the 


*» corks looſely, and let them ſtand for a fortnight, 


and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 
corked, then cork them cloſe, and they will 
keep two years. 


To bottle CRANBERRIES. 


3D. GET your cranberries when they are quite 
dry, put them into dry clear bottles, cork them 
up cloſe, and ſet them in a dry cool place. 


To bottle GREEN CURRANTS. 


GATHER your currants when the ſun 1s 
hot upon them, ſtrip them from the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 
tet them over head in dry ſand, and they will 
keep till ſpring. 7 
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To keep GRAPES, 


COT your bunches of grapes, with a joint 
of the vine to them, hang them up dry in a dry 
room, that the bunches do not touch one an- 
other, and the air paſs freely betwixt them or 
they will grow mouldy and rot; they will keep 
till the latter end of January, or longer. 

N. B. The Frontiniac grape is the beſt. 


— — 


CHAP. XVIII. 


Obſervations on DISTILLING. 


F your ſtill be a limbeck, when you ſet it on 

fill the top with cold water, and make a lit- 
tle paſte of flour and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water ; you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe whet cloth 
over the top: it requires a little fire under it, 
but you muſt take care that you keep it very 


clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 


very hot, wet another cloth, and lay it round 
the very top, and keep it of a moderate: heat, 
ſo 


5 3 
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ſo that your water is cold when it comes off the 
ſtill.—If you uſe a worm ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obſerye 
to let all ſimple waters ſtand two or three days 
before you work it, to take off the fiery taſte of 
the ſtill. ö i | 


To diſtil CAUDLE WATER. 


TAKE wormwood, hore-hound, feather. 
few, and lavender-cotton, of each three hand- 
fuls, rue, pepper-mint, and Seville orange peel, 
of each a handful, ſteep them in red wine, or 
the bottoms of ſtrong beer, all night ; then diſt! 
them in a hot ſtill pretty quick, and it will be a 
fine caudle to take as bitters. 


To diſtil Mitks WATER, 
TAKE two handfuls of ſpear or pepper- 


mint, the ſame of balm, one handfulof cardus, 
the fame of wormwood,; and one of angelico, cut 
them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtil it in a cold ſtill, with a ſlow fire 
under it ; keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork it well, and 
keep it for ule, 


To make HEPHNATICK WATER for the Gravel. 


GATHER your thorn flowers in May, when 
they are in full bloom, and pick them from the 
ſtems 
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ſtems and leaves, and to every half peck of 
flowers, take three quarts of Liſbon wine, and 
ut into it a quarter of a pound of nutmegs 
fliced, and let them ſteep in it all night, then 
put it into your ſtill with the peeps, and keep a 
moderate even fire under it, for if you let it boil 
over, it will loſe its ſtrength. WE. 


To dil PrepeR-MinT WATER. 


GET your peppermint when it is full grown 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of. water, 
then make a good fire under it, and when it is 
nigh boiling, and the ſtill begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy, the 
ſlower your ſtill drops, the water will be the 
clearer and ſtronger, but do not ſpend it too 
far, the next day bottle it, and let it ſtand three 
or four days, to take the fire off the ſtill, then 
cork it well, and it will keep a long time. 


To aifil ELDER-FLOWER WATER. 


GET your elder-flowers when they are in 
full bloom, ſhake the bloſſoms off, and to every 
peck of flowers put one quart of water, and 
let them ſteep in it all night; then put them in 
a cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three 
days, and it will keep a year. 

To 
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To diſtil Ros E WATER, 


_ GATHER your red roſes when they are 
dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fire un. 
der it, the ſlower you diſtil it the better it is, 
then bottle it, and cork it in two or three days 
time, and keep it for uſe. N. B. You may 
diſtil bean- flowers the ſame way. 


To diſtil PExNNy-Royar WATER. 


GET your penny-royal when it is full grown 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of water, make 
a moderate fire under it, and diſtil it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for ule. 


To diſtil LavenDER WATER. 


TO every twelve pounds of lavender-neps 
put one quart of water, put them into a cold 
ſtill, and make a flow fire under, and diſtil it 
off very ſlow, and put it into a pot till you have 
diſtilled all your water, then clean your ſtill well 
out and, put your lavender water into it, and 


diſtil it off as flow as before, then put it into 
bottles and cork it well, 


To diſtil SpIxITS of Wine. 


TAKE the bottom; of ſtrong beer; and any 


kind of wines, put them into a hot ſtill about 
three 
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three parts full, then make a very flow fire un- 
der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the ſtill ; 
the ſlower you diſtil it the ſtronger your ſpirit 
will be, put 1t into an earthen' pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it, and diſtil it flow as 
before, and make it as ſtrong as to burn in your 
lamp, then bottle it, and cork it well, and keep 
it for ule. 
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A Correct LIST of every Thing in Seaſon Mi 


EET ps Month of the YEAR. 5 
"If | Th 
| | Say 
| ES | 
JANUARY. i 
1 
FISH. 
ARP Soles Smelts _ 5 
* Tench Flounders Whitings Ny 
„ Plaice Lobſters mY 
Lampreys Turbot Crabs 
Eels Thornbacks Prawns 
* Craw-fiſh Skate Oyſters 
Cod Sturgeon 
ME AT. | Co 
Beef Veal Pork 80 
Mutton Houſe- Lamb | Sti 
POULTRY, &c. P! 
Pheaſant | Woodcocks Pullets a 
Pariridge Snipes Fowls , T1 
Hares Turkeys Chickens 
Rabbits Capons Tame Pigeons 
| ROOTS, &c. 
Cabbage Cardoons Lettuces 
Savoys Beets Creſſes 
Coleworts Parſley Muſtard 
Sprouts Sorrel Rape 
Brocoli, purple Chervil Radiſn 
and white Celery Turnips 
Spinage Endive Tarragon 


Mint 
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Mint Sage Salſifie 

Cucumbers in Parſnips To be had though 
hot houſes Carrots. not in ſeaſon 

Thyme Turnips Jeruſalem Arti- 

Savory Potatoes chokes 

Pot-Marjorum Scorzonera Aſparagus 

Hyſop Skirrets Muſhrooms 

FRUIT. 

Apples Almonds Miedlars 

Pears Services Grapes 

Nuts ä 


FEBRUARY. 


„ | py 
Cod Skate Tench 
Soles Whitings Perch 
Sturgeons Smelts Carp 
Plaice Lobſters Eels 
Flounders Crabs Lampreys 
Turbot Oyſters Craw-fiſh 
Thornback Prawns 
ME AT. 
Beef Veal Pork 
Mutton Houſe-Lamb 
r . 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſants Hares 
. Fowls Partridges Tame Rabbits 


B B 2 ROOTS 


* 


2 
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ROOTS, &c. 2 
Cabbage Muſtard Aſparagus 1 
Savoys Rape Kidney- Beans 
Coleworts Radiſhes Carrots 
Sprouts Turnips Turnips 
Brocoli, purple Tarragon Parſnips Ca 
and white Mint Potatoes : Tu 
Cardoons | Burnet Onions Pay 
* Beets Tanſey Leeks Jer 
Parſley Thyme Shalots { 
Chervil Savory Garlick 
Endive Marjorum Rocombole 
Sorrel 419 yay Salſi fie 
Celery fo 1 sgxkirret 
Chardbeets % * «Scorzonera 
Lettuces Forced Radiſhes Jeruſalem Arti. 
Creſles Cucumbers © chokes | 
FRUIT. 
Pears Apples Grapes 
— Pea 
MARCH. 
MEAT. 
Beef Veal Pork 
Mutton Houſe- Lamb 
POULTRY, &c. Wl Beet 
Turkeys Fowls Pigeons 
Pullets Chickens Tame Rabbits © 
Capons Ducklings ch 
u 
FIS AH. ' Ten, 
Carp Eels Soles - & Troy 
Tench Mullets Whiting Cray 


7 = Turbot 


bot 


* - 
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* 


2 


Turbot Plaice Crabs 
Thornback Flounders Craw-fiſh 
Skate Lobſters Prawns 
| ROOTS, Ke. 
Carrots Brocoli Rape 
Turnips Cardoons Radiſhes 
Parſnips Beets Turnips 
Jeruſalem Ar- Parſley Tarragon 
tichokes Fennel Mint 
Onions Celery _ Burnet 
Garlick Endive . Thyme 
Shalots Tanſey Winter-Savory 
Coleworts Muſhrooms Pot-Marjorum 
Borecole Lettuces Hy ſop 
Cabbages Chives Fennel 
Savoys Creſſes Cucumbers 
Spinage Muſtard Kidney- Beans 
= LESS, 
Pears Apples Forced-Strawberries 
APRIL. 
MEAT. 
Beef Mutton Veal Lamb 
FISH | 
Carp Salmon Smelts 
Chub Turbot Herrings 
Tench Soles Craps 
Trout Skate Lobſters 
Craw-fiſh Mullets Prawns 
| B B 3 POULTRY, 


* 
- 


- 
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„„ 1 
Pullets Ducklings Rabbits Ca 
 Fowls + Pigeons Leverets Ti 
Chickens nn | Ra 
; ROOTS &6---. Ea 
Coleworts Young onions Lettuces Ca 
Sprouts Celery All ſorts of ſmall 1 
Brocoli Endive „ Sallad oP! 
Spinage Sorrel Thyme '. Pa 
Fennel Burnet All forts of Pot- 01 
Parſley - Tarragon _ herbs 
Chervil Radiſhes 
| FRUIT. 
Apples Forced Cher- Apricots for 
Pears ries and , Tarts 
MAV. 
FIS H. 05 
Carp Salmon Lobſters | 
Tench Soles Craw-fiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Caud Smelts | 
| MEAT: 
Beef Mutton Veal Lamb 
| POULTRY, &c. 
Pullets Green Geeſe Rabbits 
Fowls Ducklings Leverets » 


Chickens Turkey Poults | 


7 
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-ROOTS, &c. 
Early Potatoes Balm Savory 
Carrots Mint All other ſvect 
Turnips Purſlane Herbs 
Radiſhes Fennel Peas 
Early Cabbages Lettuces Beans 
Cauliflowers Creſſes Kidney- Beans 
Artichokes Muſtard Aſparagus 
Spinage All ſorts of ſmall Tragopogon 
Parſley Sallad Herbs Cucumbers, &c. 
Sorrel . | 
FRUIT. 
Pears And Melons Gooſeberries 
Apples With Green And Currants 
Strawberries Apricots for Tarts 
Cherries 
INE. 

ME AT. 
Beef Veal © Buck-Veniſon 
Mutton Lamb 

POULTRY, &c. 
Fow]s Ducklings Wheat-Ears 
Pullets Turkey Poults Leverets 
Chickens , Plovers Rabbits 
Green Geeſe _ 
FISH, 
Trout Salmon Herrings 
Carp Soles __ melts 
Tench Turbot Lobſters 
Pike Mullets Craw- fiſh 
Eels Mackarel Prawns 


B B 4. ROOTS, 


Mackarel Flounders Carp 


376% HE EXPERIENCED 
ROOTS, &c. 
Carrots Aſparagus Rape 
Turnips Kidney-Beans Creſſes 
Potatoes Artichokes All other ſmall 
Parſnips Cucumbers Sallading 
Radiſhes Lettuce Thy me 
Onions Spinage * All forts of Pot- 
Beans Parſley Herbs 
Peas Purſlane * 
ERUIT. 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 
Currants Some Peaches Pine Apples 
Maſculine 
E 
MEAT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
Pullets Ducklings Pheaſants 
Fowls Turkey Poults Wheat- Ears 
Chickens Ducks Plovers 
Pigeons Young Par- Leverets 
Green Geeſe tridges Rabbits 
FISH. 
| Herrings Skate 
Haddocks Soles. Thoraback 
Mullets Plaice Salmon 


Tench 


bd — 2. — G e 2 on 


— My 


Sd — —2 — — 
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Tench Eels Prawns 
Pike Lobſters Craw-fiſh 
"RK 0\0 T'8, Rc: 

Carrots Cabbages All forts of ſmall 
Turnips Sprouts Sallad Herbs 
Potatoes Artichokes Mint 
Radiſhes Celery Balm 
Onions Endive Thyme 14 
Garlick Finocha All other Pot- 4 
Rocombole Chervil Herbs {04 
Scorzonera Sorrel Peas U 
Sal ſi fie Purſlane Beans Wk 
Muſhrooms Lettuce Kidney Beans 
Cauliflowers Crefles 

FD £7. 8 
Pears Nectarines Strawberries 
Apples Plums Raſberries 
Cherries Apricots Melons 
Peaches Gooſeberries Pine Apples 

UI. 

NME AT. 
Beef Veal Buck Veniſon 
Mutton Lamb 

POULTRY, &c. : 

Pullets Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons Plovers 


Turkey Poults 2 
| FISH. 


* 
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i YL 
Cod Mullets Wells 9 "- 
Haddock Mackarel . _ Lobſters 
Flounders Herringss Craw-fiſh _ 
Plaice Pike. Prawns 
Skate Carp Oyſters 
Thornback , 3 
iO O F. 5, &c. 

Carfots |» Beans Peinocha 
Turnipfs Kidney-Beans Parſley 
Potatoes +: {Muſhrooms Lettuce 
Radiſhes Artichokes All ſorts of ſmall 
Onions Cabbages - Sallads 
Garlick Cauliflowers.: Thyme 
Shalots Sprouts Savory 
Scorzonera Beets Marjorum 
Salfifie Celery All ſorts of ſweet 
Peas. Endive | Herbs 

| | FN HT. 
Peaches Pears Strawberries 
Nectarines Grapes Gooſeberries 
Plums- Figs Currants 
Cherries Filberts Melons 
Apples , Maulherries Pine Apples 


* 


SEPTEMBER. 
MBE A. 
Beef Mutton - Pork 
Veal Lamb Buck Veniſon 
POU-L TI R Y, &c. 
Geeſe Pullets | Chickens 


Veal.  Fowls Ducks 
* — Teals 


A DO > 9a 


IF 
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Teals Hares Pheaſants. 
Pigeons Rabbits Partridges 
Larks 

; FF IS H. 
Cod * Skate Tench 
Haddock Soles - Pike 
Flounders Smelts Lobſters 
Plaice © Salmon Oyſters 


Thornbacks Carp 
ROOT Ss, &c. 


| Carrots  FKidney-Beans Finocha » 
Turnips - Muſhrooms Lettuce, and all 
Potatoes Artichokes ſorts of ſmall 
Shalots Cabbages Sallads 
Onions Sprouts Chervil 
Leeks Cauliflowers Sorrel 
Garlick Cardoons Beets 
Scorzonera Endive Thyme, and all 
Salſifie + Celery ſorts of ſoup 
Peas Parſley herbs 
Beans 

#8 U-T'F. : 

Peaches Filberts  Currants 
Plums Hazel Nuts Morello Cher- 
Apples Medlars ries 25 
Pears Quinces Melons 
Grapes Lazaroles Pine Apples 
Walnuts | 

Se Gees ME AT. 

Beef © Lamb Pork 


| Matton Veal Doe Veniſon 
| | POULTRY, 


3% + THE EXPERIENCED 
POULTRY, &c. 


Geeſe 
Turkies 
Pigeons 
Pullets 
Fowls g 


Chickens 


Dorees 
Holobert 
Bearbet 


Smelts 
Brills 


Cabbages 
Sprouts 
Cauliflowers 
Artichokes 
Carrots 
Parſnips 
Turnips 
Potatoes 
Skirrets 
Salſifie 


Peaches 
Grapes 
Figs 
Medlars 
Services 


Rabbits Larks 


Wild Ducks Dotterels 
Teals Hares 
Widgeons Pheaſants 
Woodcocks Partridges 
Snipes 


FIS H. 

Gudgeons Salmon Trout 
Pike Lobſters 

Carp Cockles 

Tench Muſcles 

Perch Oyſters 
R 0 0 T5, &, 

Scorzonera Chardbeets 
Leeks Corn Sallad 
Shalots Lettuce 
 Garlick All ſorts of 
Rocombole young Sallad 
Celery Thyme 

Endive Savory 
Cardoons All forts of Pot- 
Chervil herbs 
Finocha 

FR UI. 

Quinces Filberts 

Black and white Hazel Nuts 

Bullace Pears 
Walnuts Apples 


NO VE M- 


On HF HO 


rede 
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NOVEMBER. 


Beef 
Mutton 


Geeſe 
Turkies 
Fowl 
Chickens 
Pullets 
Pigeons 


Gurnets 
Dorees 
Holoberts 
Bearbet 
Salmon 


Carrots 

T urnips 
Parſnips 
Potatoes 
Skirret 
Salſifie 
Scorzonera 
Onions 
Leeks 
Shalot 
Rocombole 


ME AT. 


Veal 
Houſe Lamb 


Doe Veniſon 


F404 TT RX: 


Wild Ducks 
'Teals 
Widgeons 
Woodcocks 
Snipes 


Larks 
. 


Salmon Trout 
Smelts 

Carp 

Pike 

Tench 


Dotterels 
Hares 
Rabbits 
Partridges 
Pheaſants 


Gudgeons 
Lobſters 
Oyſters 
Cockles 
Muſcles 


ROOT S5, &c. 
Jieruſalem Arti- Creſſes 


chokes 
Cabbages 
Cauliflowers 
Savoys 
Sprouts 
Coleworts 
Spinage 
Chardbeets 
Cardoons 
Parſley 


All 


Endive 

Chervil 

Lettuces 

ſorts 
{mall ſallad 
Herbs 

Thyme, and 
all other Pot- 
Herbs 


of 


FRUIT. 


. | 
382 THE EXPERIENCED 
| FRUIT. | 
Pears Cheſtnuts Medlars — 
Apples Hazel Nuts Services 
Bullace Walnuts Grapes 
3 8 D ECE MB E R. 
| 8 ME AT. 
Beef _ Veal Pork 
Mutton Houſe-Lamb Doe Veniſon 
FIS. H. | | 
Turbot Sgmelts Gudgeons 
Gurnets Cod Eels 
Sturgeon Codlings Cockles 
Dorees Soles Muſcles 
Holoberts Carp Oyſters 
Bearbet 8 
8 VVT 
Geeſe Chickens Wild Ducks 
Turkies Hares Teals 
; Pullets Rabbits Widgeons 
: Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls Larks Pheaſants 
RO O . Se. 
Cabbages Potatoes Garlicx 
Savoys Skirrets Rocombole 
Brocoli, purple Scorzonera Celery 
and white Salſifie Endive 
Carrots Leeks Beets 
Parſnips Onions Spinage 
Turnips Shalots Parſley 


Lettuces 


* 
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Lettuces Cardoons Thyme 
Creſſes Forced Aſpara- All ſorts of pot- 
Ali ſorts of gus herbs 
ſmall Sallad Er ed 
FRUIT. 
Apples Services Hazel Nuts 
Pears Cheſtnuts Grapes 1 


Medlars Walnuts 


—_—_ 


— — 


Directions for a GRAND TABLE. 


ANUARY being a month when entertain- 
ments are moſt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of dithes, but to chooſe out 
of them what number they pleaſe ; being all in 
ſeaſon, and moſt of them to be got without 
much dithculty ; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the ſame kind; and being deſirous of 
rendering it eaſy for the future, have made it 
my ſtudy to ſet out the dinner in as elagant a 
manner as lies in my power, and in the modern 
taſte; but finding I could not expreſs myſelf to 
be underſtood by young houſekeepers, in placing 
the diſhes upon the table, obliged me to have 
two copper-plates ; as I am very unwilling to 
leave even the weakeſt capacity in the dark, 
being my greateſt ſtudy. to render my whole 
3 —— | þ IF — work 


F 
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work both plain and eaſy. As to French cooks, 
and old experienced houſe-keepers, they have no 
occaſion for my aſſiſtance, it is not from them 
J look for any applauſe. I have not engraved a 
copper-plate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 


houſe-keeper may lay up in ſummer at a ſmall 
expence, and when added to what little fruit is 


then in ſeaſon, will make a pretty appearance 


after the cloth is drawn, and be entertaining to 


all your ſweetmeats and fruit difhed up in china 
diſhes or fruit baſkets ; and as many diſhes as 
. you. have in one, courſe, ſo many baſkets or 
plates your deſſert muſt have; and as my bill of 
fare is twenty-five in each courſe, ſo muſt your 
deſſert be of the ſame number, and ſet out in 
the ſame manner, and as ice is very often plen- 
* tiful at that time, it will be caſy to make five 
different ices for the middle, either to be ſerved 
upon a frame or without, with four plates of 
dried fruit round them ; apricots, green gages, 
grapes, and pears—the four outward corners; 
piſtacho nuts, prunelloes, oranges, and olives— 
the four ſquares, nonpareils, pears, ' walnuts, 
and filberts the two in the centre, betwixt the 
top and bottom, cheſtnuts, and Portugal plums 
for ſix long diſhes, pine apples, French plums 
and the four brandy fruits, which are peaches, 
nectarines, apricots, and cherries. 


deſſert of ſweetmeats, which the induſtrious 


the company. Before you draw your cloth, have 


Art 


Bac 


Bat 
Ba 
Be: 


INDE X. 


* 


Ac for Punch 
Ale to mull 
Almonds to burn 
Almond Icing for Bride 
Cakes 
Amulet to make 
of Aſparagus 
Angelica to candy 
Apple- ſauce 
Apple floating Iſland 
Apple Tarts 
Apricots to dry 
Apricot Marmalade 
Paſte 
to preſerve 
Aſparagus to boil 
Artichokes to boil 
Artichoke Bottoms, to 
dreſs with egg 
Bottoms to boil 
White 
Bottoms to dry 
Artichokes to pickle 


B 


Page 


289 


361 
355 


Bacon, a Gammon to roaſt 112 


to ſalt 
Bances French 
Barbadoes Jumballs 
Beans French to dreſs 


Beans French to keep 359 
a ſecond way 360 
Windſor to dreſs 78 

Beef a-la-mode 166 


* 


Briſket a-] a-royal 


to collar flat Ribs 


to force Inſide Surloi 


Inſide of Surloin 


to dreſs 


Bouille - 


Fricando 


To haſh 


Heart larded 


Heart Mock Hare 118 


Olives to make 


Porcupine flat Ribs 116 
Porcupine to eat cold 299 


to fry 
Stcaks to dreſs a 
common way 


good "_ Toe Y- 


Round to force 
Rump to ſtew * 105 
a Ccoad way "IOgn, 
Steaks to broil 7 
Steaks a 


To hang a Surloin 
to roaſt 


Tea 


to pickle 


Drops 


Lemon to make 
Spanich to make 


Page 


7 


. * bo 
4 | 1 
2 8 , * 
= 
0 EC 4 


DD 308. 
Biſcuits common to make 27 


215 KS 


Biſcuits 


2 
118 


117 


304 * 


17¹ 


- 
* 


N. 
| 


F- N10 EX, 
Page 
Bifeuits Spongs to make 275 Cakes Violet 
Blancmange 195 Calt's-Head roaſted 
a ſecond way 196 Calf's-Head Haſh 
a third way x96 to dreſs 
Brandy Cherry | 2330 to collar 
| Orange 337 to grill 
Raſpberry 336 Mock-Turtle C 
Draven Mock 302 A ſecond way C 
Bread French 278 Surprize 
to make white 279 Calf's Feet to fricaſſe 
Brocolĩ to broil 77 Candy Angelica 
and Eggs 289 Singer 
rowning for made Diſhes 81 Lemon, Orange 
llace Cheeſe 236 Peel | 
to clarify 37 Caps black to make C 
Fairy 258 reen to make c 
Carp to ſtew brown 0 
2 to ſtew white C 
| to dreſs C 
Cabbage to boil 76 Sauces 
+ Cakes Apricot to make 242 Catfup to keep ſeven years 
Bath 271 Mum 4 C 
Bride | 264 Muſhroom C 
without Butter, 273 Walnut 
Cream W "4A Walnut a 2d way C 
Currant clear 239 Cauliflowers to boil 
Currant 272 Celery to fry C 
=” Lemon 268 to ragoo 
=” . CLemon a ſecond way26g to ſtew 
I Orange 268 Chardoons to fry 
._ >* Good Plum 266 to ſtew 
Lytle Plum 268 Cheeſe-Cakes, Almond 
WY hite Plum 267 Bread 
Pruſſian 267 Citron 
Queen 271 Common 
Ratafia 269 Cheeſe- Cake Curd 
5 Ratafia a 2d way 269 Rice 
% r 269 Bullace to make 
» Common Seed 272 1 | 
- Rich Seed 267 Cheeſe Ramaquin 


Sloe 


558 n 


Res wo 


like little Turkies 23 
Collar Beef 30 


303 


IL N D E X. 


with Eggs to dreſs 
Currant clear Cake 


Flat Ribs of Beef 303 Drops 
Calf's Head 300 Green to bottle 
Eels 46 to dry in Bunches 
Mackarel 43 Black Rob | 
a Breaſt of Mutton 301 Cuſtard Almond 
Ss: 301 Beeſt 2 
_ Swine's Face 302 Common 
Breaſt of Veal to | Lemon 
. eat hot Orange 
Ereaſt of Veal to : 
eat cold * | D . 
Collops Scotch brown 96 * 
French way 97 Damſons to bottle 
Cowſlip Mead 332 to dry 
Cracknells 274 Deſert Iſland to make 
Cranberries to bottle 304 of ſpun ſugar 
| c 3 


* 
ve + 


250 S 


260 4 | 


. Page 5 Page 
Cheeſe to ſtew 285 Crawfiſh-in ſavory Jelly 284 
to ſtew with light . 8 in Jelly 284 
Wigs 255 Cream Cheele 255 
Cherry Brandy 336 burnt 253 
to dry 240 Chocolate 248 
to dry a ſecond way 241 Clotted 250 
Chicken- broth to make 312 Hartſhorn 250 
Chickens to boil 64 Ice 249 
to force 126 King William's 254 
to fricaſſee 125 Lemon 251 
to roaſt '65 Lemon with Peel 252 
in ſavoury jelly 282 Orange 252 
Water to make 313 Piſtachio 248 
Chickens artificial 1 Pompadore 253 
and Pullets to ſtew 114 Raſpberry 251 
Chocolate to make 316 Ribband 250 
Chops to ſalt 306 Snow and 254 
Cockles to ſtew MT. Spaniſh 249 
Cod's Head and Should- } * Steeple with Wine 
ers to dreſs Sous: --; 
a ſecond way 22 Tea | — A633 a 
Cod ſalt to dreſs 22 Crumpets Orange to make 260 
Codlings to dreſs like | 2. a ſecond way ; 
Salt-fiſh TW. 
Codſounds to dreſs 23 Cucumbers to ftew » 


* 


8 ; 


"*. Eels to boil | 
RX: to brot 37 


INDEX 


Page 


| DireQions for ſetting 
out a grand Table | 383 


Diſtil Bean Flower Water 367 


To diſtil Caudle Water 366 
Diſtil Elder flower Water 367 
Hephnatick Water 366 
Lavender Water 368 
Milk Water 366 


Peppermint Water 367 
Pennyroyal Water 368 
* Roſe Water 368 


Spirits of Wine 368 


Ducks a-la braiſe 128 
à- la mode 129 
to boil with — | 

ſauce 59 

wild haſh 75 

wild to roaſt 66 

tame to roalt 59 

to ſtew _ ,127 

| to {tew with 28 

| green Peas 04 
Drops Peppermint 245 
BY Lemon 245 
Raſpberry 245 
Currang' 245 


” Damplings Apple to make 174 
"penis Leſt 184 


to collar WS 

to pitchcock Dy » 

"4 to roaſt 30 
Eggs to dreſs with Arti- 5 

; 2 choke Bottoms 289 


and Brocoli 289 
Cheeſe to make 261 


Page 
Eggs to fricaſſee - 290 
Sauce to make 64 

And Spinage to dreſs 289 


to poach with toalts 280 


Elder Rob ; 236 
D F | 

amily Receipts 385 

Fiſh Pond to make 104 

to caveach 50 

to preſerve 50 


to ſtew a good way 32 
Flounders to boil, and al}, 


Kinds of Flat fich 
to {tew 31 
Flummery to make 193 


Colouring for 194 
Cribbage Cards 205 


Green 197 
Eggs and Bacon in 203 
"3 Melon in 2197 
Oatmeal 204 
Solomon” Tem- 4 
04 
ple in 
Yellow 196 


Force meat for Breaſt of t 8 
Veal Porcupine 9 
for Hare Florentine 136 


Fowls à-la braiſe 123 
to boil 63 
to dreſs cold 75 
to force 124 
to hafh 74 
; large to roaſt 64 
Fritters Apple to make I61 
common ditto 161 
clary ditto 161 
Plumb with Rice | 16 
ditto 3 


Raſpberry ditto 162 
Tanſey ditto 102 

* Water fc 
Fruit in Jelly 197 


— 


© 


3b 
Page 


G 
Giblets to ſtew 
Ginger to candy 
Good Green to make 
Gofers to make 
Goole to boil 
to marinate 
Stubble to roaſt 
Green to roaſt 
Gooſeberries to bottle 
to bottle a ſecood 
way 
Gooſeberry paſte 
Grapes to keep 
Gravy to draw 
to make 
Green Gages to dry 
Gruel Barley to make 
Grout 
Sago 
Water 


H 

Haddocks to broil 

a ſecond way 
Ham to boil 

to roaſt 

to ſalt 

to ſmoke. 
Hare Florendine 

to haſh © 

to jug 

to roaſt 

to {ſtew 

Hodge Podge 
Harrico by way of ſoup 


140 


of Mutton or Lamb 140 
Neck of Mutton 141 


Herrings to bake 


34 


Page 

Herrings to. boil 33 

bo ſry * 33 
I » 
Jam-Apricots to make 212 

Black Currant 214 

Green Gooſeberry 218 

Red Raſpberry 212 

Strawberry 213 

Icing for "Tarts 144 

a ſecond way - ,* 144 

Almond for Bride? 6 
Cake wy 
Sugar for BrideCake 265 


Jelly Calf's foot to make 


cc4 


| 191 
Savory for cold meat 192 
Colouring for 114 


Crawfiſh in Savory 284 


Birds in Savory 283 


Chickens in Savory 282 
Black Currant 


{ 211 


to make 

Red currant 211 
White Currant 214 
Fiſh Pond in 194 


Gilded Fiſh in 198 
Fruit in 


a ſecond way. _. 199% 
Hen and chickens in 198 
Hen's Neſt * 195 
Floating Iſland in 200 


Ditto a ſecond way @#t 
Rocky Iſland in 201 
Moon and Stars in 203 
Pigeons in Savory 283 
Smelts in Savory 284 
Tranſparent | 
Pudding : 199, 
Moonſhine 202 
Orange 210 


. 197 = 


Hartſhorn to make 210 a 


Page 
L 
Lamp bits to dreſs 282 
Nead and Purte- 
nance to wy , 
# Leg boiled, an 

* t 
a Quarter of forced 109 
a Stones fricaſſeed 110 
Lampreys to pot 48 
a {gcond way 48 
to roalt 30 
35 to ſte F, 31 
Larks to raaſt 57 
0 Lemonade io make 333 


Lemon drops | 245 
„ 80 
Peel to candy 246 


= Oyſters 3 „ 40 
1 Princes 262 
Rcyal 262 
4 4 * Lobſters to boil 40 
to roaſt 40 
1 | to ſlev 41 
13 Labſter Parties to garniſh 
3 = : Filk | | 41 
—_ to pot ne 
3, "9 Sauce 28 
2 Pie * 1 56 


| q "0 
| =» Fe : | ” ; . M 
= IP Y | 4 4 

© Macaroni, with Parme- 28 
= 4. 6 ſan Cheeſe 10 dreſs 5 
Maccaroons 275 


hs, 


= Malt Liquors to'rxefine 330 
We Marmaladæ Apricot to make 225 
Orange 223 


arfecond way „ 


Loaf Drunken to make 262 


— Mackarel to boill 32 


Quince 224 
7 2 8 
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Marmalade Tranſparent 224 
Mead Cowſlip to make 332 


* Sack | 22 
Walnut 332 
Midcalf to dreſs + 101 
Mince Pie without Meat 152 
Mock brawn to make 302 
Turtle 82 
Turtle a ſecond way 83 
Moonſhine to make 292 
Moor Game to pot 52, 298 
Muſcles to ſtew 8 
Muſhroom Loaves 257 


to keep to eat 

like freſh | 360 
Ditto a ſecond way 361 
Powder to make 340 


to ragoo 288 
to ſtew 287 
another way 287 
to pickle brown 356 
to fricaſſee 143 
Mulled Ale 311 
Wine 311 


Ditto a ſecond way 312 
Mutton a Baſque to make 107 


a Brealt to collar 301 


a Breaſt to grill 105 
Broth to make 313 


to haſh 73 
3 e 140 
141 

Kebob'd — 105 
Leg to force 100 

Leg to dreſs, 
called Gee 108 
John 

Leg to ſalt 308 


Leg ſplit and 


Onion Sauce F 195 


Mutton Leg to dreſs, to | 
eat liks Venifon F 107 


Mutton 


IN U 


Page | Page 
Mutton neck to harico 102, 141 Obſervations on da ans ar 
Neck to make Catſup, &c. 317 
French Steaks g 103 on Soups ” 2 
of | on keeping Gar- 
Neck to eat my 102 den Stuff and 358 
Veniſon Eran”. 
Shoulder boiled 140 Orange brandy to make 337 
Celery Sauce Chips to candy 243 
Shoulder boiled J Jelly to make 210 
called Hen & q 104 Juice | 334 
Chickens Marmalade 22 
Shoulder boiled 3 __ 4 Peel to candy 
Onion Sauce Ox Pallates to fricando 
Shoulder ſurprized 104. to fricaſſee 
Steaks to broil 71 to ſtew 
Oyſter ſauce to make 
: O Sou 
| Oyſters to fry . 
Obſervations on _ to pickle 9 
and _— Beet, 2 to ſcollop 39 
Mutton, Veal, and 5 to ſtew & all Kinds 428 5 & 1 
Lamb | „ of Shell Fin A ©, 1 
on Cakes 264 Orzyat to make 322 
on- Creams, — a ſecond way 333 
8 &c. 247 _ 
on Decorations | 
for a Table c 185 | P 
on Diſtilling 365 Panada ſavoury 
on dreſſing Fiſh 14 ſweet 
on drying and Pancakes batter 
candying ; oy Clary. . (i "24 
on made diſhes 79 Cream -# * 
on Pies and Paſte 14 Fine ,» ef 
on Poſſets, Gruels, &c. 3 Pink coloured 
on Potting and Tanſey - 
collaring 393 Wafer 
on roaſting wild 14 Parſnips to boil 
and tame Fowls 1 / Partri ge to haſh 
on roaſting Pig, 1 in Panes 
Hare, &c. 55 to ſtew 
on pickling 342 to ſtew a ſecond 
on preſerving 209 way 
on Puddings 167 to roaſt 


* | "Page - > Page 
+ Paſte for Deſſert Di 188 Pickle whits Cabbage 353 
- for Covers Cauliflowers 353 
a Chineſe Temple) 8 Cauliflowers, '2 
or Obeliſk þ ak ſecond way 53 
4 Apricot to make 228 Cockles 46 
Cold for Diſh Pies 146 Codlings. 325 
Red& white currants2 39 Cacumber 342 
for Cuſtards 146 Cucumber a ſe- 34 
3 for Gooſe Pie 145 cond way * 
Gooſeberry 239 Cucumbers in ſlices 344 
Criſp for Tarts I 44 Elder Buds 352 
: Light for Tarts 144 Elder Shoots 352 
8 Raſpberry 238 Grapes 354. 
Paſty a Veniſon dents} & Kidney Beans 346 
Pattles common to make 160 7 Mangoes 344 
| to fry 159 Mackerel 44 
Lobſter to n Muſhrooms 355 
 » Fiſh * Naſturtians 35¹ 
Fine 160 Onions . 
Fried 159 Oyſters en «42 
=_ Savory _ * 158 Parlley 351 
4 5 Sweet 160 R 308 
Ee eee to dry 246 Radiſh Buds 351 
Pears to ſx 206 Salmon ' Newcaſ- } 
Peas Green to boil 78 tle way $3 
to keep 359 Samphire 3246 
dio lep a ſecond way 359 Shrimps 346 
nen 142 Smelts or Sparlings 45 
tc ſlew with Lettuce 289 Walnuts black 347 
beppermint Drops 345 Ditto a ſecond way 347 
Ls Perch to fry. 30 Ditto 8 349 
in water Soaky 37 Ditto Olive Colour 348 
. > Beatin to roaſt 65 Ditto white 349 
1 5 Indfan to make 357 Pigs s Chops io falt - 302 
N In Imitation of | 3 Pig to barbecue 11 
1 Bamboe 358 do dreſs in Imita- | 
A Artichokes 355 tion of Lamb 5 11 
0 . %S * - Barberries 350 ect and Ears to 280 
_—_ Red Beet Root 362 ragoo 3 
Read Cabbage 354 | Feet and ears to - 
| ng Ked Cabbage a ſouſe J 305 
1 ſecond way: þ 354 Pettytoes to dreſs 56 
; 1 — * , Pig 
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had hard hd hoe — 
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Page 1 Page 
Pig to roaſt Fa 55 , Pot Moor Game 52, 298 
Pigeons artificial 159 Ox Cheek 204 
to boll 07: Pigeons 298 
to boil with Bacon 133 Salmon 41 
to boil in Rice 131 Ditto, a ſecond way 45 
to broil 131 Shrimps 50 
to compote 129 Smelts or Spatlings 45 
to fricando 132 Tongues 4908 
to fricaſſee 133 Woodcocks 297 
in a Hole 130 Veal 295 
Jugged 132 Marble Veal 296 
to roaſt 67 Veniſon 205 
in ſavoty Jelly 283 Preſerve Apricots _ 231 
do tranſmogrity 130 Apricots green 218 
Pike to boil, with a Pud- Barberries in t | 3 | 
ding in the Belly 25 Bunches 2 1 
Pikelets to make „ 276 Barherries for Tarts 299 
P ippins to ſtew whole 237 Bullace Cheeſe 2 36 : ; 12 * 
Flaice to ſtew 31 Cherries in Brandy 33  _ "= 
Pork to barbecue 111 Morello Cherries 228 i 
Chine to ſtuff 112 Codlings to keep 5414 — 
to pickle 308 all the year 1 , 
to ſalt 303 Cucumbers 211 
Steaks to broil 72 Currants red in * 1 
Poſſets Ale to make 311 Bunches 4. 
Almond to make 310 Currants white 0 4ͤ = 
Brandy 309 in Bunches 2 8 ES 
Lemon 309 Black Currant Rob 2377 
Orange 310 Currants for Tarts 21g, 
Sack 309 Lamſqns „ 229 
Wine 310 Elder Rob 235 
Potatoes to ſcollop 287 Grapes in Brandy 21 
Pot Beef to : 293 Green Gage Plums #29 © * - 
Beef to eat =] Green Gooſtberries 218 *_— 
Veniſon 294 8 Gooſeberries 22 . 1 
all kinds of oof:berries in _—_— 
ſmall Birds | 299 imitation of 10g 219 * 
Chars 47 . Lemons carved 233 "7 
T RW 47 Ditto in Jelly 2234 
Ham with Chickens 297 Magnum Bo- 7 . 
Hare a 297 num Plums 5 239 
Lampreys 48 Oranges 2932 
Lobſters "+l Dito carved. * 432 
1 — Preſerve _ *- 
; + 


8 Preſerve ditto in Jelly 232 


Ditto with Mar- 
malade 3 
Peaches 231 
Golden Pippens 217 
4 Fun Pippens 217 
| umbs Green 11 220 


""Mapim . 5 *3 
Pine Fookes 225 


Quinces whole 230 


1 in Quarters 232 
Raſpberries 228 


White ditto 227 

Sloe Cheeſe 236 

Sprigs Green 220 

Strawberries whole 227 

Wine Sours 230 

Walnuts black 221 

= Ditto green , 222 
1 Ditto white 225 
3 Puddings Almond 168 
414 Apple 169 
3 Apricot 174 
Bread 173 

Bread, a ſecond 

Way 173 

Calf 's Feet 172 

Little Citron 177 

Green Codling 178 
Boiled Cuſtard 159 

| 3 Gooſeberry 182 
Hanover 184 

Herb 182 

Hunting 168 


N mm | 170 
mon, a 2d way 170 


Lemon a third way 170 


Marrow | 179 
Marrow a ſecond 


| Page 
Puddings marrow, a 
third way J 80 
Boiled Milk 182 
Nice , I73 
Orange ; 171 
Orange, a ſecond } 
Way 171 
k Plain 174 
| Quaking ; 180 
Quaking a ſe- | 8 
cond way SOR 
Rice Common 171 
Ditto boiled 172 
Ditto ground 179 
Red Sago 17 5 
. Sago another way 177 
Sippet I 
They with Al- H 
monds 5 
Tanſey baked 177 
Tanſey boiled 176 
Tanſey with « 
ground Rice $* 77 
Tranſparent I 
6 Ditto, a ſecond way 199 
Vermicelli 175 
White in Skins 189 
Yam I82 
Yorkſhire _ 18 
Meat : 
Puffs Almond 278 
| Chocolate 277 
Curd 261 
German | 164 
Lemon 277 
. Pies Beef-ſteak | 150 
Bride I55 
Calf*s-head ISI 
Codling 153 


Chicken a ſavoury 151 


Pies 


. © 


| * N 5 \ - 
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1 P age Page ' 
Pies wy 155 Salmon to pot 44 
g and Bacon dr i to pot a ſecond 9 
5 eat cold 15 way 45 
French 146 rolled "I 24. 
Hare 149 Sauce Apple for Goole © 59 
Herb for Lent. 153 Bread for roaſt | 1 
Hottentot 154 Turkey * 
Lobſter 156 For Cod's Head | 
Mince 152 and Shoulders C ” 
Olive I57 For Cod'sHead a 2 
Rook I57 ſecond way : 3 
Salmon 149 Cele 103 
Thatched Houſe 130 Egg for ſalt 1 / 24 
Veal Savory 158 Egg for roaſted fowls 68 
Veal ſweet I57 Lobſter + © 28 
Veniſon 154 for Green Gooſe 8 
Yorkſhire Goole 148 for Stubble Gooſe 
Yorkſhire Giblet 156 for moſt Sorts of 
- "Fit F a 
,* nion 59 
Quince Marmalade 224 Onion for boiled 1 : | 
preſerved whole 232 Ge * 57 
er for boi | 
Rabbits to boil 6 for . Pig 6 ©4388 
Florendine 137 for roaſted Pig a 5 6 "= 
Fricaſſee brown 139 ſecond way 5 50 
Fricaſſee white 139 for Salmon 24 
to roaſt 68 Shrimp 21 
ſurprized 138 for boiled 1 6r Ns 
Raſpberry "Brandy 336 a ſecond way 1 _- 
Cream 251 White for fiſn K * 
Red Jam 212 White for fowis 
White Jam 21 White for Vas 1 
Paſte 23 breaſt of Veal * "IR iz | 
Drops 245 Sauſages to iry , > 
Ray, or Scate to boil 4 Scate or Ray to boil. | 2 99 
Ruffs and Rees to roaſt o Scotch Collops brown 7. 8 
Collops French way 9 
| S Collops white 
Sago to make with Milk 315 Collops to warm 7 
Salmon to boil Crimp Sheeps rumps and Kidneys 1 
vey | e 
'Ss 
_ 
2 | 
tl - 


Sherbet to make 


1 4 Stuffing for a _—_— 
3 Gen peu 9 +» Goole 127 
Sen Peas ER Lurgeon to dreſs ' 30 
. without Meat : to pickle 41 
White Peas - 11 Sugar to boil candy Height 247 
Hare 3 - Sugar to ſpin Gold Colour 189 
8 Onion 8 Silver Colour 188 
Brown Onion 9 Spun Sugar a Deſſert of 190 
| * White Onion 8 Sweetbreads a-Ja-daub 98. 
heck 5 to ſricaſſee brown 99 
= © -Partricge I4 to fricaſſee white 99 
Ss 2 ge — Lent - 10 forced 98 
Hie Tra-} 4 to ragoo 99 
1 vellers Sy llabubs Lemon to make 207 
| 63a Rich Vermicella 4 Lemon a ſecond } | 
FE © Tranſparent * 3 way 3 
7 White 12 and 13 Solid — 05 
Spinage to ſtew 1 under the Cow 2c8 
Sprats to bake 34 Whip 207 
; 5 Teale 


a to — 4 a ſecond ö wigs 
15 , Carp 
Shrimps to * Ducks 
Shrub Almond _ 175 Ducks and 
Currant 3 37 | Peas Green 


ODE: X 
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another way _ 330 Hare - 135 

Sgmelts or Sparlings to-fry 36 Oyſters & all ſorts 5 28 
Snipes to roaſt 2 66 of ſhell Fiſh 55 

Snow balls to make 230 Partridge 134 

| a diſh of 305 Ditto a ſecond way 134 

*oles to caveach 50 Pears 206 

4 to fry 35 13 442 

; to marinate 35 Peas with Lettuces 288 

Solomongundy to make” 280 Rump. of Beef 115 

| a ſecond way 281 Tench 29 

Soup Almond to make 6 Turkey brown 121 

a-1--Reine 7 Ditto with _ 

8 Common . 10 lery Sauce va 

Oyſter 13 Strawberry Jam to make 213 

EEE - Crawfiſh 13 to preſerve Whole 227 

Dez — * 2 yel- y 7 Stum to make L 329 


- 
335 Stew Cheeſe with light} be 


„ > & WY 


. 
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1 

Teale to roaſt | 66 
Tench to ſtew brown 29 
to ſtew 307 

Toaſt fried to make 2863 
Tongue to boil 69 
to ſalt. 307 

Trifle to make 255 
Tripe ſouſed 305 
Trout to fry | 30 
Turbot to boil 25 


Turkey boiled, ed 65 
auce 


Turtle 


a ſecond way 83 
V | 
Veal a breaſt to boil 91 


A-la-daub, hot 122 
cold 122 
to haſh 74 
to roaſt 62 
ſouſed 304 
ſtewed and Ce- 5 . 
lery Sauce 1 
ſtewed brown 121 
to dreſs 1Toolb. 
Weight 15 


to dreſs a ſecond way, 19 
artificial to make 84 
Forcemeat for ditto 85 
Mock to dreſs 82 


a Breaſt to collar go 
Ditto to porcupine 89 
Ditto to ragoo 90 
a Fillet bombarded 93 


to ragoo a Fillet 100 
to ſtew a fillet 100 
to fricando 94 
to haſh 73 
to diſguiſe a Leg 10 
to mince — 


to 1 la- royal a Neck | 92 


Veal Neck of Cutlets 
Olives 


Ditto a ſecond way 


Veniſon paſty 


to haſh 
Haunch roaſted 
Vinegar Elder Flower 
Gooſeberry 
Sugar 
Tarragon 
Violet Cakes 
W 
Wafers to make 277 
Waſer Pancakes 265 
Water Imperial 3 
Barley 314 
Web ſilver to ſpin 187 
' Gold to ſpin 188 
Whet before Dinner 139 
Whey Cream of Tartar 314 
Scurvy graſs 314 
Wie. 318 
Whitings to broil 45 
a ſecond way 35” 
Wigs light to make 274 
Wine Balm 327 
Blackberry 322 
Birch 324. 
Birch a ſecond way 326 
Clary 32 
Cowllip = 


Ditto a ſecond way 326 


Red Currant 


323 


Ditto à ſecond way 32 


Elder- Flower 32 
Elder raiſin 
Ginger 320 


39 


Pearl Gooſeberry, 328 


Gooſcberry a = 321 


cond way 


Wine 


4 . 

Page 

1 Wine Lemon to drink 7 a Wi ine Smyrna Raiſin 319. 
like Citron water 317 Raiſin another way 320 


a ſecond way 318 Raſpberry . 322 
F Orange 318 Sycamore 324 
a ſecond way 318 Walnut 325 
a third way 319 Woodcock to haſh 75 


Acid Raiſin to cure 327 Ditto to roaſt 66 


